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Translation of the Qur’an: Chapter 5, Verses 3, 4, and 5.

Forbidden to you (for food) are: dead meat, blood, the flesh 
of swine, and that on which has been invoked the name of other than 

Allah («wt); that which has been killed by strangling, or by a violent 
blow, or by a headlong fall, or by being gored to death; that which has 
been (partly) eaten by a wild animal; unless you are able to slaughter 
it fin due form); that which is sacrificed on stone (altars); (forbidden) 
also is the division (of meat) by raffling with arrows; that is impiety. 
This day have those who reject faith given up all hope of your 
religion: Yet fear them not but fear Me. This day have I perfected 

your religion for you, completed My favour upon you, and have 
chosen for you Islam as your religion. But if any is forced by hunger, 

with no inclination to transgression, Allah (»wt) is indeed oft forgiving, 

most merciful.

They ask them what is lawful to them (as food). Say: lawful 

unto you are (all) things good and pure: and what you have taught the 

beasts and birds of prey, training them to hunt in the manner directed 

to you by Allah (swt): Eat what they catch for you, but pronounce the 

name of Allah (swt) over it: and fear Allah (swt); for Allah (swt) is swift 

in taking account.

This day are (all) things Good and pure made lawful unto you. 

The food of the people of the book is lawful unto you and yours is 

lawful unto them. (Lawful unto you in marriage are (not only) chaste 

women who are believers, but chaste women among the people of the 
book, revealed before your time,- when you give them their due 
dowers, and desire chastity, not lewdness. Taking them as lovers. In 

any one rejects faith, fruitless is his work, and in the Hereafter he will 
be in the ranks of those who have lost (all spiritual good).
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Muslims throughout history and throughout the different parts 

of the world are concerned about the Halal and the Haram. Among 

other things they are concerned about is eating the Halal foods and 

drinking Halal liquids. They are also to earn through Halal methods, 

as well as to spend their money, time, effort, energy, and knowledge 

through Halal approaches. The Qur’an is explicit about eating Halal. 

In Surah Al-Baqarah Allah (swt) says the following:

0 you people! Eat of what is on earth, lawful and 

good; and do not follow the footsteps of Satan for 

he is to you an avowed enemy, [2:168]

The Legislator of Halal and Haram in Islam is only Allah (swt). 

Prophet Muhammad (pbuh) was the only one who had the right to 

explain the Qur’an, to interpret it, and to deliver it. He lived it andX
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delivered it to all.

Through science and technology, foods have been processed 

by many techniques. After that they are shipped to different parts of 

the world. New food products are also developed through the use of 

new techniques, approaches, and methods. The non-Muslims 

countries have become the major producing of industrial and 

technological materials, while the Muslims in the Muslim world stayed

as consumers. Majority of the non-Muslims do not have the concept 

of Halal/Haram, while to the Muslims, this concept is very important.

For the last century, the Muslim have been receiving so many

food products that contain alcohol, pork, and ingredients that are 

Haram. Sometimes the processing techniques, as well as the 

I containers, the preservatives and the additives may contain Haram 

materials. Most of the Muslims in the Muslim world did not know 

what is going on. They did not expect that Haram ingredients were 

added to the food products. At the beginning, Food Labeling was not 

even an issue to the Muslim world. The same is to be said about 

processing techniques, the packaging, and many other terminologies. 

Such issues could be synthetic vs. natural; inorganic vs. organic; 

coloring dyes vs. flavoring aromas; and so on and so forth.

Muslims of North America have increased in number since 

World War I and especially after World War II. As of year 1996, 

their number exceeds 6 to 8 millions and they are scattered all over the 

continent in large and small cities. The majority of these Muslims are

immigrants and their descendants. There are 35% to 40% Americans 

and Canadians who accepted Islam.

Those who migrated are from most of the Muslim countries 

such as Arab lands, Pakistan, India, Bangladesh, Burma, Africa, 

China, Cambodia, Vietnam, Philippines, Indonesia, Malaysia, Turkey, 

Russia, Albania, Bosnia, Iran, etc. These Muslims brought with them 

their schools of thought (Hanafi, Shafii, Hanbali, Maliki, and Jafari 

[Shiites]) along with their customs, habits, and traditions. They are 

highly educated in science and technology, but not in matters of 

Shari’ah. They have, however, the love for their religion.

Those who accepted Islam are mainly the African-Americans, 

the Hispanics, and the Caucasians. These new Muslims have had 

different customs, habits, and food requirements. They had to readapt 

their food habits and requirements to the Islamic Shari’ ah. It was not 

easy for them because it took time to find out the true information as 

well as the availability of Halal food stores. However, they were able 

to add different varieties of menus to their own food. Lately they 

transcended all types of difficulties and were able to practice the 

teachings of Islam concerning Halal food.

As far as the concept of Halal food is concerned, Muslims are 

not yet in agreement with one another. Their understanding of each 

other’s school of thought is also not clear. Some disagree with the 

inteipretation of the Islamic teachings with others who are of the same 

•w. Hence. it is up to the individuals to act independently.
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As far as the presence of‘Ulama’ in Shari’ah is concerned, 

some of them added to the confusion among the Muslim masses. 

Most of these ‘Ulama’ are not aware about the legality of the 

processes of slaughtering in North America. They built their 

understanding from someone who informed them his own version of 

slaughtering. Hence, their Fatwa and opinions are built upon the 

wrong information they got through some friends.

Finally, the Muslims of North America became divided. Some 

consider the meat in the market is totally Haram, while others consider 

it totally Halal. Those in between consider it Mashbooh or Makrooh. 

Some Muslims decided that kosher meat is Halal while the meat of 

1 Christians is not Halal. The result is a chaos and a confusion.

In such a state of confusion, a large number of Muslim grocery 

stores started selling Halal meat. Each Muslim meat store claims that 

the meat he sells is totally Zabiha and Halal. Whether his claim is right 

or questionable, the validity of his claim does need to be verified.

Some Muslim intellectuals and scholars in the fields of science 

and technology were committed to their Faith. They were able to 

bring these issues and problems to the attention of the Muslims in the 

Muslim world. They were able to see a sign of awakening toward 

Halal/Haram issues in matters of foods, liquids, smoking, medicine, 

pharmaceutical drugs, vitamins, minerals, enzymes, co-enzymes, 

I processing techniques, lining, packaging, slaughtering, shipment, 

storage, and so on and so forth. Hence, Muslims in the Muslim world

as well as those living in the non-Muslim societies started demanding 

from the industries to have Halal products. The industries started 

answering some of the demands of the Muslim consumers. The more 

Muslims demand as consumers, the more the industries will be willing 

to produce Halal food products.

It is through education and communications that people in 

different parts of the world will be able to understand each other. 

Through honesty and sincerity, both the industries and the consumers 

will benefit from one another. A better way of life will be established 

where all are sharing the responsibilities and caring for one another.

In this book, the author is to expand on the concept of 

Fallacies and Facts in matters of foods and liquids. He will bring 

some of the wrong ideas (Myths) to the attention of Muslims, and 

explain how far those ideas are true or not. Then he will try to bring 

about the realities of these items. In so doing, a better picture will be 

in front of the consumers. Then the consumers will be intelligent 

enough to select and reject independently according to their needs and 

within the framework of their faith.

We pray to Allah to accept our efforts and to forgive our 

shortcomings.

^ere is no deity but Allah, and Muhammad is the Messenger of Allah



A. General, Many groups of people in America are

concerned about the food they eat.

1. Jews are concerned if the food is kosher or not.

2. Hindus and Buddhists are concerned about their food to be

products that contain alcohol or even the gelatinous capsules are made 

of pork fat. More recent concerns are the tin cans and steel drums 

which are laminated from inside with glossy materials that contain 

pork fat, too.

With the complexity of the matter, some individuals have to 

take the initiative to do something about it. They have to inform the 

public as well as the Muslims about the problems. They have to show 

them the alternatives as well.

I

vegetanan.

3. Seventh Day Adventists are concerned about having no meat 

in the foods, too.

4. Certain groups are concerned about chemical preservatives on 

foods as well as the type of fertilizers used for plants and feeds for

animals.

5. Muslims are concerned about the foods being Halal. If 

animals are to be used, they have to be slaughtered according to 

Islamic Shari’ah. Other food items should be devoid of pork, ham, 

lard, bacon, and other bi-products of the pig. The food has to be free 

of any alcohol or alcoholic bi-products in order to be Halal.

There are foods that may contain certain types of ingredients 

extracted from Haram sources such as enzymes, lecithin, mono- and 

di-glycerides, glycogen, lard, shortenings, whey, vitamins, minerals, 

I amino aides, fatty acids, alcohol of different natures, etc. There are 

I compound derivatives of Haram products. There are also medicinal

B. Specific Concerns, Muslims are concerned of every food 

and liquid sold in the market. Their concerns are related to the 

following:

1. Food items: Whether they have pork, hams, bacon, lard, 

shortenings (vegetable, animals, etc.), mono- and di-glycerides, 

gelatin, enzymes (rennin, rennet, microbial, plants), lecithin, and other 

types of ingredients, additives or preservatives.

2. Meat: Whether the animals are slaughtered according

to Islamic Shari’ah, or not. Whether they are fed Halal foods, and 

whether hormones are injected into them or not.

& Liquids: Those liquids may contain alcohol, caffeine, and

tannin; and

Packaging: If the containers are metal, then whether the 

llnin8 is from synthetic minerals, vegetables oils, or animal products.
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subject.

1. Labeling: The Food and Drug Administration (FDA) of 

U.S.A, maintains strict control over labeling of food and drugs. 

However, labeling on a food product may sometimes be misleading. 

At the same time, nothing is mentioned about the source of some of 

the ingredients. The source of natural instead of synthetic flavors or 

colors could be from insects, animals (including pork), or plants. The 

source of organic instead of inorganic could also be from animals, 

insects or plants. Therefore, it is a concern for all of the Muslims in 

different parts of the world. It is their responsibility to demand Halal

sources.

2, Food Ingredients: In 1973 a new legislation was

introduced by the FDA (Food and Drug Administration) requiring a

food processor to reveal a full declaration of the nutritional 

information regarding the products processed. They legislated that

the new U.S. Recommended Dietary Allowance (U.S. RDA) replaces

the Minimum Daily Requirements (MDR) as standard for labeling

purposes.

The concern of consumers is that there are many ingredients 

being used in the food industry. It is not easy for everyone to know 

all of them. Someone who is knowledgeable in the subject and in 

Islamic Shari'ah has to volunteer his services to write about this 

object. The author of this book is one of the very few who wrote on 

bis subject. The consumers are advised to read his writings on the

Some of the ingredients might be food ingredients, food 

supplements, additives, preservatives or cosmetics, coloring materials 

or flavors and aroma. Some might be toxic, others might be added 

from a Haram source into the food products.

3. Side Effects of Additives: Food additives are added in 

small quantities, but some people cannot tolerate them. They maybe 

sensitive to them and, hence, they may be poisoned with their 

presence in foods.

Sometimes the dangers from these additives are possibly 

tangible. The presence of nitrites — nitrites in meats may produce 

cancer.

4. Hormones: The injection of Diethyl Stilbestrol (DES) 

female hormones in beef and chicken may increase homosexuality in 

male children. During the Reagan Administration, the European meat 

market refused to buy American beef and chickens because of the 

presence of growth hormone in them. The American farmers were 

using DES hormone into these animals, and as such, the USDA has to 

demand from the American farmers not to use this growth hormone 

(female sex hormone). Although it became a law, a good number of 

farmers are still using DES. There is no way that a Doctor of 

Veterinary Medicine (DVM) will discover it during the slaughtering 
time.

51 Other chemicals: The infall k •
me intake of saccharine may produce

8
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cancer. The use of cyclamates in rats in high doses were correlated 

with cancer production. Some dyes in foods were found to cause

acid, microbes, or vegetable juices. Most companies have been using

animal enzymes, such as pepsin, rennin or rennet. These enzymes are

cancer in lab animals. The use of caffeine in diets may produce 

deformities in the fetus of expecting mothers.

The subject of food additives is very important to everyone — 

consumers, FDA and the food industry. It is, therefore, very pertinent 

to request every consumer to read the ingredients on the labels. It is 

important also to read literature about every ingredient including the 

additives. It is further requested that the consumer makes it a habit to 

read the label on every item purchased.

6, Dairy Products: Among the dairy products are milk, 

yogurt (Laban), strained yogurt (Labnah), cheeses, whey, milk butter, 

cottage cheese, etc. Milk and milk products are being used in many 

pastries, confectioneries, breads, cookies, cakes, powdered milk, skim 

milk, concentrated milk, evaporated milk, etc.

Consumers are worried as to the methods used in preparing all 

these food products. Their concerns are valid when it comes to whey, 

cheeses, milk, butter, margarine, etc. Their concerns are based on 

Halal / Haram, Zabiha, and also on health reasons. One has to find the 

source of these products and their degree of Halal, Haram, Mash- 

booh, or Makrooh.

7, Cheese: Many people in different parts of the world are 

concerned about the method of cheese preparation. The process of 

curdling of the casein protein does necessitate the use of enzymes,

obtained from the stomach of pig (porcine, rennin, rennet) or calf All 

those Muslims who are looking for Halal ingredients from Zabiha /

Halal animals should refuse to eat any cheese made through such a 

1
¥

I

F

process.

The use of microbial enzymes is now widely used in the 

preparation of cheeses. Such use of enzymes should be considered 

Halal.

Lemon juice, as an acid to curdle and coagulate the milk, is 

being used on a small scale for the vegetarians, as well as for those 

who are interested in natural and organic materials. The use of raw 

fig juice (white sap) extract has also been used for the vegetarians and 

consumers who are interested in the natural / organic products.

Consumers are requested to verify from the cheese companies 

and the pizza stores as to the source of their products.

8. Milk; There is a variety of milk in the market. The most 

important and the most predominant is cow’s milk. This is the main 

milk that people dd drink, and from which many dairy products are 

produced.

Infants are recommended to be nursed by their mother’s milk. 

In Surah Al-Baqarah (The Cow), Allah (swt) says the following:

L 10
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foster mother) what you offered, on equitable 

terms. But fear Allah (swt) and know that Allah (swt) 

sees well what you do. [2:233]

The latter is far better for the health and emotional of the baby. 

At the same time, mother's milk has better nutritional values than 

cow's A If a mother cannot nurse her baby another mother should 

nurse him. In the Qur’an, Allah (swt) says the following in Surah Al- 

Talaq (Divorce):

The mothers shall give suck to their offspring for 

two whole years, for him who desires to complete 

the term. But he shall bear the cost of theirfood 

and clothing on equitable terms. No soul shall 

have a burden laid on it greater than it can bear. 

No mother shall be treated unfairly on account of

after due consultation. There is no blame on them 

ifyedecide on a foster-mother for your offspring 

then is no blame on you, provided you pay (the

Let the women live (in ‘iddat) in the same style as 

you live, according to your means: Annoy them 

not, soas to restrict them. And if they are pregnant, 

then spend (your substance) on them until they 

deliver their burden: and if they suckle your 

(offspring), gyve them their recompense: and take 

mutual counsel together, according to what is just 

and reasonable. And if you find yourselves in

12 n



difficulties, let another women suckle (the child) 

on the (father’s) behalf. [65:6]

Cow’s milk usually has 4% fat. Since people are worried 

about cholesterol and fat in their diet, industries tried to reduce the 

concentration of fat to 2%, 1%, or skim milk.

Recently the FDA of USA has granted the permission for the

American farmers to inject estrogen (EST) into the cows. Such 

permission was granted in February 1994. The hormone EST does

increase the productivity of milk from the cows as well as the size of 

the milk bladder. The government agency required that milk bottles 

from such approach should have the symbol of EST; later on FDA did 

not require such a demand.

The concern of all consumers (Muslims & non-Muslims) from 

all over the world is about the presence of female hormone (EST) in 

the milk. Since people are drinking milk on a daily basis, they are 

ingesting more female hormones in their bodies. This concern is valid 

for both males and females. Their concern is what is going to happen 

to them physiologically, biologically, genetically, emotionally, and 

physically. Would such a hormone increase the breast of a women? 

Would such a hormone start forming breasts for young men, too? If

yes, what should men do? It would be too late to wait and see. One 

has to do something about it now before it happens.

9. Whey: "Milk Serum" is the liquid that remains after the

curd and the cream are removed from the coagulation of the casein 

of milk. Coagulation takes place either for cheese or yogurt 

preparation. Whey contains most of the sugar lactose of the original 

milk but has little protein and veiy little fat.

Curdling of milk for cheese preparation takes place with the

use of the enzyme rennin (rennet). Whey produced is, therefore, to be 

suspected, because the source of rennin could be animal. The animal 

used could be hogs. The consumer is advised to ask the food industry 

about the source of rennin whenever whey is included as part of the 

ingredients.

10. Gelatin: A product obtained (by boiling in water) from

the partial hydrolysis of collagen derived from cartilages, bones, 

tendons and skin of animals. Gelatin swells up when put in cold 

water, but dissolves only in hot water. Although a protein of animal 

origin, it is of poor biological value and is considered an incomplete 

protein. It lacks tryptophan (essential amino acid) and is low in 

cystine and tyrosine. It is used as a protein food adjunct in 

malnutrition areas.

Vegetable gelatin is similar to animal gelatin in its function and

is obtained from gluten of wheat or other cereals. Gelatin is used in 

the food industry extensively and among the most famous product is

Jell-O. However, Jell-O can be made of agar-agar derived from 

seaweed (various red algae). Agar-agar is also used as a solidifying 

agent in culture media. Gelatin is used in confectionery, jellies and ice
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creams. This is also as a clarifying agent in the food industry.

Kosher gelatin is NOT Halal for Muslims as it may contain 

pork collagen.3 To some liberal Jews, it is kosher; while to the 

conservative Jews, it is NOT kosher.

Every concerned consumer should be worried about the use

and the consumption of any food or diet that contains gelatin. One 

has to find out whether the source of gelatin is plant, animal or 

seaweed. If the source is animal, one has to ask whether pork bi

products have been used. Those Muslims who look for 'Zabiha' meat

should also insist that gelatin must be derived from 'Zabiha' animals.

One should not be concerned only for 'Zabiha' meat but also for the 

r by-products of meat.

11. Rennin (Rennet): These two terms mean the same thing. 

Rennin is used more in scientific writings while rennet is used in the 

food industry. Rennin is also called chymosin or chymase. It is a 

protein enzyme present as such or as zymogen (precursor) in the cells 

of gastric tubules of small animals' stomachs. In calf it is found in the 

glandular layer of the stomach.

Rennet as an enzyme, is used in the food industry for 

the preparation of cheeses by curdling the milk. It is sold for 

the making of junket or rennet custards. Recently rennet is 

produced from plants or microbes. The only way to know whether

See statement at the end of this book.

the source of rennet is animal, plant or microbe is to ask the food 

industry about it or else it is written on the label. For instance, 

Hansen's Laboratory, Inc. in Milwaukee, Wisconsin produces plant 

and animal cheese rennet tablets. In order to recognize that the rennet 

is from plant origin, the company has written on the label "Hannilase 

Rennet;" otherwise, it is made of animal, namely, calf. They do not 

use pork rennet.

12. Pepsin: A digestive enzyme (protease) of the gastric

juices, formed from pepsinogen. It hydrolyses peptide bonds of the 

proteins, thus reducing them to smaller molecules (peptones). Pepsin 

is commercially prepared from swine (hog, pig) stomachs, which on 

the average give about one gram of pepsin from one stomach. Calf 

pepsin is also prepared on a small scale.

There is a great concern among Muslim and non-Muslim 

consumers regarding pepsin and its utilization in foods and beverages. 

Some people quit eating and drinking these food and beverages that 

do or may contain pepsin. The only way to recognize if pepsin is from 

pig or calf is to read the label on the food products. If the information 

on the label does not mention the source, then one has to ask the food 

industry in order to verify the source of pepsin before jumping to a 

wrong conclusion.

13. Organic vs. synthetic: There are many consumers who

are confused when told that organic products such as vitamins are 

better than synthetic. In reality all organic vitamins in the market are
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all synthetic ones. The FDA allows the industry to name the vitamins 

to be organic if they add to the synthetic ones any of the following:

a. yeast

b. liver extract

c. rose hips; or

d. any of the natural organic bases.

The industry cannot afford to extract natural organic vitamins from 

the plants of the world so as to put them on shelves. They synthesize 

vitamins easily and add natural organic bases to them. Nothing is 

better than the other. Chemically both are the same. Biologically and 

metabolically, they are also the same. The only difference would be 

f the natural additives found in the organic over the synthetic ones, 

which are not significantly better.

14, Natural vs. Chemical: There are many health food

stores in America. They claim that the foods they sell are of better 

quality. One of the reasons, as they say, is because the foods are 

natural. The concerns of the Muslims: Is it true that natural foods are 

of better quality? The reality is as follows:

Foods grown on farms are considered natural. If plants are 

given manure, they are considered to be grown naturally; but if they 

were given chemical fertilizers, they are not considered to be natural 

because they are not fed with organic fertilizers.

Plants grown on organic fertilizers tend to give fruits which 

are concentrated with good flavor and aroma, but the fruits will be

smaller m size. The plants grown with chemical fertilizers tend to give 

large fruits that have less aroma and flavor.

The quality of fruit from the first type of fertilizers may be 

considered high in ratio and proportion because the fruits are smaller 

in size and, hence, have better taste and flavor.

We have to remember that the fruits, if not sprayed with 

pesticides, may be damaged, and indeed, a substantial quantity is being 

lost due to infestation with pests.

Natural dried fruits are dried by the sun in the open air. This 

method of natural drying of fruits and vegetables tends to bring the 

quality down due to the method of heating or drying. In the daytime, 

heat from the sun tends to dry the fruits while at night, the 

temperature is low. Anytime, a method of drying through the use of 

heating and cooling (as is the method of sun drying) will destroy the 

vitamins very quickly. This means that the quality of the natural dried

fruits is low.

Dried fruits may have a high rate of moisture after drying.

This means that the consumer is buying at a high rate of cost. When

natural dried fruits-have a high percentage of moisture, they tend to 

encourage the growth of molds and fungi.

Last, but not least, the naturally dried fruits tend to collect

dust during the drying process. Therefore, the natural dried fruits and 

vegetables are not the best in quality. They would be of poorer 

'**  UntaMdy, the Mtm| health food stores c|]
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consumers very high prices. Many times, the food they sell is as good 

as those in the food stores and sometimes better or worse, depending 

upon the method of processing and preparation.

As far as the natural vitamins they sell, it is impossible for any 

store anywhere in the world to sell natural vitamins. First of all, 

natural vitamins are found in their natural sources, namely, plants and 

animals. Most vitamins are synthetic and not natural. No one can 

afford to sell natural vitamins; otherwise, the whole country of the 

U.S. should be converted into a farmland to extract vitamins from 

their natural sources.

The natural health food stores do sell synthetic vitamins under 

the definition of “Natural.” Consumers have to realize this; otherwise, 

they are paying too much money for the synthetic vitamins under the 

pretext of being “Natural.”

D. Concerns of the Author, The author of this book has 

been in North America since 1962. He has worked and established 

many centers, societies and organizations. He established contacts 

with Muslim countries. He started writing in his field since then. His 

writings were mainly in English and Arabic. Some of his writings 

were translated to some Muslim languages for the benefit of Muslims 

in their homelands. Some of his writings were mainly in the field of 

Da‘wah, Friday Khutab, and introducing Islam, while other writings 5 

were in the field of food, health and behavior. At the end of this book

there is a list of his publications. They consist mainly of books and 

booklets, and they can be obtained from the publisher.4

The author, along with other Muslim friends, got together and

expressed their concerns about the chaos. Finally, they organized and

founded a professional society to deal with the problem. This society

is called Islamic Food and Nutrition Council of America (IFANCA).5

E. IFANCA’s Concerns. As students of Shari’ah and of 

science and technology, we were concerned not to leave the Muslims 

in vacuum. We organized a professional organization in the field of

Halal food called: Islamic Food and Nutrition Council of America

(IFANCA). Some of the leading figures of IFANCA are 

knowledgeable in Shari’ah only, while some others are experts in the

field of food and nutrition sciences. Others are versed in both the

Shari’ah and the science of food and nutrition. A combination of all 

these groups made it possible to work together amicably for a good 

cause.

This council took upon itself the responsibility to educate the

Muslims about the legality and procedures of the slaughtering 

processes in North America. They also tried to educate the Muslims

Foundation for Wamic Knowledge, P.O. Box 665, Lombard, IL 60148 

Fax (708) 627-8894 or Phone (708) 495-4817

IFANCA, P.O. Box 425, Bedford, IL 60499.

Fax (708) 233-1071 or Phone (708)233-1001
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about the Shari’ah. A newsletter (The Islamic Perspective) was

initiated, and a textbook on “Islamic Dietary Laws and Practices” was
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published. Seminars and workshops were conducted. 

Communication with USDA, with Rabbis and some Christian 

denominations were established. Communications with the American
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industries were established. All these activities were done for the

purpose of establishing Halal foods in America.

Since the Muslim world and their populations are importing

the Muslim world through their embassies, their local Chambers of

Commerce, their Department of Commerce and Industries, as well as 
k
V through their local newspapers, journals and magazines.

I Certification for Halal meat was established as well as

Certification of Halal ingredients. More information about the 

activities, services, and achievements of the Council are to be obtained 

from the IFANCA address directly.

The concepts of Halal and Haram in Islam are very important 

in the life of every practicing Muslim. In this chapter, these concepts 

are defined, explained and correlated to foods, diets, and nutrition. 

The concepts ofMash-booh (suspected), Makrooh (discouraged or 

hated) and ZaMa (slaughtering according to Islamic laws) are also

A. Halal, Halal is an Arabic word which means allowed 

or lawful. In the case of diets and foods, most of them are considered 

to be Halal unless they are specified or mentioned in the Qur’ an or 

Hadith (sayings of Prophet Muhammad (pbuh)). Human beings cannot 

change the unlawfiil (Haram) into lawful (Halal). It is also unlawful 

to make the lawful as unlawful.

The other name of Halal meat would be Zabiha. Please refer 

to “labihd' at the end of this chapter. The word “Halal" is a 

Qur’anic term and is used several times in different concepts. Some 

of them are related to foods. In this respect, Allah (swt) says the 

following about Halal foods in the Qur’an in Surah Al-Ma’idah (The
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Table Spread):

Oyou who believe! forbid not the good things which 

Allah (swt) made ‘lawful’for you, and transgress 

not Lol Allah (swt) loves not transgressors. Eat of 

that which Allah (swt) has bestowed on you as food 

‘lawful’ and good, and keep your duty to Allah in 

Whom you are believers. [5:87-88]

If a Muslim uses any of the above listed Haram products, he would be 

sinful.

In some exceptional cases a Muslim may use the Haram foods 

in the following circumstances:

1. By mistake, or

2. If he is in danger.

When there is no other food available except the one which is 

Haram, then he is given the permission to use it to survive only. In 

this respect Allah (swt) says the following in the Qur’an in Surah Al- 

Baqarah (The Cow):

Haram is an Arabic word which, in general,

means prohibited or unlawful. In Islam, Haram foods are meant 

unlawful. They are:

1. Pork and its by-products

2. Alcohol

3. Meat of dead animals

4. Animals slaughtered in a name other than Allah (God (swt))

5. Blood

6. Intoxicating drugs, etc.

He has only forbidden you dead meat, and the flesh 

of swine and that which any other name hath been 

invoked besides that of God. But if one is forced by 

necessity, without willful disobedience nor 

transgressing due limit, then he is guiltless. For 

God is Oft-forgiving, Most Merciful. [2:173]

C. i | j

Mash-booh (Shybha), Mash-booh is an Arabic word 

means ‘Suspected.’ Some items are suspected because a
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person may not know whether they are Halal or Haram. If there is no 

written statement in the Qur’an and Hadith about a matter being Halal 

or Haram, then a person tries his best to make his own judgement and 

decision. When such a decision is based on the application or on the 

understanding of the original statement, one may be lead to a degree 

of suspicion. This is called Mash-booh, Shubha, or Mashcook.

A practicing Muslim prevents himself from being involved in 

things that are considered Shubha. The concept of preventing oneself 

is based on the Hadith where Al-Nu’man Ibn Bashir (R) narrated that

Anyone who gets involved in any of these suspected 

items, he may fall into the unlawful and the 

prohibition. This case is similar to the one who 

wishes to raise his animals next to a restricted area, 

he may step into it Indeed the restrictions of Allah 

M are the unlawful (Haram.) —Agreed Upon—

D, Makrooh. Makrooh is an Arabic word and it means 

religiously ‘discouraged’ or ‘hated. ’ In the case of the food industry,

any food or diet which is not recommended to eat or drink could beProphet Muhammad (pW) said:

Halal (Lawful) is clear and Haram (Prohibited) is 

dear; in between these two are certain things that 

are suspected (Shubha). Many people may not 

know whether those items are Halal or Haram. 

Whosoever, leaves them, he is innocent towards his 

religioit and his conscience. He is, therefore, safe.

suspected. If through the process of verification, one finds a record 

of information which is distasteful or harmful (food or drink) to the

individual’s health, then the food is said to be ‘Makrooh’ (hated or 

discouraged). This concept of ‘Makrooh’ is used in Islamic 

jurisprudence for any food, liquid, or smoking which is disguised or 

harmful to the body physically, psychologically, mentally, or

spiritually. The person who involves himself in the ‘Makrooh’ will be

blamed on the Day of Judgment.

A person should, therefore, avoid any ‘Makrooh’ products 

such as: stimulants, depressants, drug dependencies, smoking, coffee, 

tea, soft drinks (because of caffeine), garlic and onions on Fridays 
(because of smell), etc.
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E. Zabiha (Zabeeha), Zabiha is an Arabic word which, in 

general means, ‘slaughtered.’ When an animal is slaughtered 

according to the teachings of Islam, the meat is considered zabiha. 

Anytime the word zabiha is used for meat, it should mean Halal meat 

or lawful meat.

Muslim minorities such as those in North America are 

requested to make arrangements for slaughtering animals so that the 

meat will be lawful for them to be eaten. If it is difficult due to the 

absence of a Muslim community, then an individual Muslim may eat

the meat of the “People of the Book” by saying the name of Allah (swt) 

before eating. This verdict is taken from some schools of thought 

especially that of Shafiites.

It is reported in the Arabic book of Syed Sabiq “Fiqhus - 

Sunnah” Chapter of “Meat of the people of the Book,” page 298: 

The meat of the slaughtered animals by Christians or Jews is Halal for 

Muslims. In this respect, he quotes the verse in Surah AI-Ma’idah 

(The Table Spread):

3'

i-

This day are (all) good things made lawful for you. 

The food of those who have received the Scripture is 

lawful for you, and your food is lawful for them....

[5:5]

If a name other than Allah (swt) has been mentioned, then 

there are two opinions about it: One opinion says that the meat 

slaughtered is considered to be Halal or Zabiha because it is 

slaughtered by a Christian or a Jew. Allah (swt) knows what they say 

and He allows us to eat the meat slaughtered by them. This opinion 

is agreed upon by Ata’, Qasim bin Mukhaimarah, Zahri, Rabee’ah, 

Sha’bi, and Mak’hool.

The other opinion states that if a name other than Allah (swt) 

has been mentioned at the time of slaughtering, then the meat is 

Haram (unlawful) for Muslims to eat. This opinion is supported by 

‘Ali, Aisha, Son of‘Umar, Abi Darda’ and Ibadah bin Samit. Their 

opinions are based upon the meaning of the verse in Surah Al-An’am 

(The Cattle):
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And eat not of that (meats) whereon Allah ’s name 

has not been pronounced: that would be impiety. 

But the Solans ever inspire their friends to contend 

with you if you were to obey them, you would indeed 

be Pagans. [6:121]

The consumers are encouraged to look for zabiha meat, and

they are to be sure that the slaughtered animals (beef and chickens) 

were not given the female sex hormone diethyl stilbesterol (DES).

The latter has negative effects on the sex behavior of male human 

beings. As far as the meat of goat and lamb are concerned, there is no 

proof that such a hormone is added to the animals.

1. Everything in Islam is Halal unless it is mentioned in Qur’ an 

and /or Hadith to be Haram.

2. The Legislator of Halal and Haram is Allah and Allah alone

3. Changing the Halal to Haram, and the Haram to Halal is a 

matter of Shirk.

4. Anything that is conducive to Haram is Haram

5. Anything that is doubtful is to be avoided

6. Haram is prohibited to everyone, Muslims and non-Muslims

7. Necessity dictates exceptions

8. Whatever is Halal is good for health; and whatever is bad for 

health is or should be Haram.

9. You are what you eat - your health and your personality are 

affected by the food you eat.

10. Certain foods were recommended because of their healing 

effects or of their good benefits.

'!• Some foods and drinks were prohibited because of their 

harmful effects on health.

12 I * Mi&y
The concept of prevention is one of the cardinal principles in
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Islam.

13. The concept of purification and detoxification are regularized 

in Islam through fisting.

14. Eating habits have been laid down through the Prophet’s life

15

16.

for a better health and a happy life.

Feasts, festivities and special occasions are made to enjoy life 

as individuals, as families, and as a community.

Moderation is endorsed and mandated as a habit in life to

A Muslim Foods, Many non-Muslim institutions do not 

I tow yet what is a Muslim meal. These institutions could be 

iospitals, airlines, universities, restaurants, prisons, government 

agencies, etc. Some non-Muslims do think that a Muslim food may

enjoy good health.

The lactors affecting the health and behavior of the individual

mean Kosher, while others think it is vegetarian. Still another group 

think it is without pork but may contain ham, lard, or bacon. The

are:

a. Genetics and heredity

b. Foods, nutrition, and eating habits

c. Society and environment

d. Guidance of the Supreme Creator

e. Physical activities

f Diseases

more educated ones are those who think that Muslims are not to eat 

shell Ssh, clam, lobster, shrimp, crab or whale meat.

As one may see, there is a rainbow of 

misunderstanding about what a Muslim food is. This type of 

fflAion has started with a good intention of those Muslims who 

gave sudi information to the non-Muslims. They based their answers 

according to their customs, habits, traditions, or according to their 

personal understanding of their schools of thought. The non-Muslims 

ended up with a state of confusion. Hence, whenever they want to 

P^pare a menu, each institution had its guidelines according to the 

formation given to the administration of such institution.

There is a great desire for someone to write a booklet on this 

from the Islamic point of view. The writer has to take into 

deration the commonalities among the schools of thought. The
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4.
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2.

writer should also give general information and specific ones. He is 

to give specific menus along with the theoretical and specific ones. 

These menus should be designed for hospitals, airlines, restaurants, 

school cafeterias, and so on. A partial list of bonafide catering houses 

for Halal recipes and menus should also be included too.

A Muslim food therefore, is the one that should meet the 

following requirements: As far as Land Animals are concerned, the 

following is a list of requirements:

The animals should be among those that Allah made 

them Halal for human consumption. Some of the famous ones 

are: Cattle, sheep, chickens, goats, camels, gazelles, etc. 

The feed given to animals should be Halal. In case hog meals 

were given to these animals in any form, the animals are not 

Halal to be consumed. The animals have to be isolated for 

forty (40) days from such feed before they are to be 

slaughtered.

No hormones of any form are to be given to the animals, 

mainly diethylstilbestrol (DES) and estrogen (EST), etc. 

The slaughtering should be done by a righteous and a 

practicing Muslim. The name of Allah should be mentioned 

such as Bismillah, Allah u Akbar. Slaughtering should be 

with a sharp knife using one slit between the two jugular veins 

and the wind pipe. The animal should not feel the pain if the 

process is done fast with a sharp knife. Blood has to be

drained completely before any processing technique is to be 

done. The Qur’an explicitly demands from the Muslims to eat 

from those Halal animals that are slaughtered in the name of 

Allah (swt). If and when an animal is slaughtered in names 

other than Allah (swt), then that Halal animal will NOT be Halal 

for Muslims anymore. In that respect, Allah (swt) says in the 

Qur’an in Surah Al-An’am (The Cattle) the following:

z

Eat not of (meats) on which Allah’s (swt) name 

has not been pronounced: That would be impiety, 

but Ike Satans ever inspire their friends to 

contend with you if you were to obey them, you 

would indeed be pagans. [6:121]

No chemical preservatives or coloring materials are to be 

added to the meat while the meat is displayed in the market or 

even if it is processed in the form of hot dogs, hamburger, etc.

dahlia, and Halak It is usually said that a bonafide
^’hughteredby aMuslim is Halal. Since it is Zabiha, therefore
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it should be Halal. It is not necessarily true. Chickens and steers are name of Allah is pronounced during the process of 

givaiagrowthhormonecalledDiethylStilbestrol(DES). The latter jeering.

is given to chickens in their water or as drops in their nostrils, while I '

steers receive it as a pallet behind their ears. DES is a female sex 

hormone. It is given to increase the size, height, and weight of the 

animal in a short period of time. Therefore, it is a money making 

venture.

However, this compound DES, is a steroid hormone, and is 

resistant to cooking procedures. It is to be transferred to the human 

body and affects the young men. It can change their masculine 

feelings to female feelings. Hence their sexual appetite would be 

toward other males.

Similarly, one has to be careful whether the cows have 

received the female hormone estrogen (EST) or not. On Februaiy 

1994, FDA gave the permission to the farmers to use EST on the 

cows. The hormone after being injected, will increase the size of the 

milk bladders. Hence, it will also increase the secretion of the milk. 

This means that more production of milk and more money. The thing 

that one should worry about is the following fact: Feeding such milk 

to infants, babies and children may increase their breast after they 

reach the age of puberty. Boys and girls will have breasts, and they 

may look Unisex!!..

Finally, not every Zabiha should be considered Halal unless the 

feed is Halal, the animal is Halal, the process of slaughtering is Halal

•___ A •

Many confusions are in ther
' unis ofMuslims and non-Muslims as to the method of slaughtering.

Some claim that butchers suffocate chickens and hence blood stays 

aithin the animals. Others claim that cattle are shot by bullets and 

after they die, the butchers try to slaughter the animals. Other groups 

tfa that the animals are slaughtered through the wind-pipe only 

jfat the jugular veins. Some more confusion in this regard is that 

Eabbis read the name of Allah while the animals are being slaughtered.

All of these are claims without proof. The truth of the matter 

is that the USDA has rules and regulations about slaughtering of 

sials. Some of such rules that pertain to Muslim concerns would 

K

I Chickens: They are put in funnel upside down and an 

etaric knife with circular blade is to cut-off the head from the neck 

Widely. Hie animal is to drain its blood while still hanging in the 

W Then transferred to hot bathing of water to facilitate the 

re®val of the feather and to let most of the blood to bleed out.

I Cattle: Cattle are zoomed in an alley. An electric

® to hit the head so that the animal is knocked down 

k While being in that state, it is lifted up and slaughtered

■ butcher cuts the wind-pipe and the two jugular veins.
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While being lifted upside down the blood drains. It is transferred on 

conveyors. Later the head is removed and the viscera as well. Finally, 

the skin is removed, cleaned and processed.

However, wild animals in the farm cannot be caught easily. 

The farmers may shoot the animals before slaughtering them. 

Therefore, slaughtering does follow shooting. However, wild animals 

are the exception for their consumption by the consumers.

Muslims do believe that Jews are part of the People of the Book, 

Je the Christians are not. This not true at all. Both Christians and 

jews are called People of the Book. Their faith of today is the same 

as it was when the Qur’an was revealed to Prophet Muhammad (pbuh).

Muslims of today do constitute a big community in the non- 

Muslim world. As long as Muslims are a community, as long as they 

have mosques, and as long as they are well established, they are 

obliged to make sure that their foods and liquids are all Halal. This

D. Kosher Foods, Many Muslims feel that every Kosher means that they have to prepare these foods and liquids by

food should be Halal. This is not true. Some Kosher foods do

F
contain alcohol which is prohibited in Islam. Kosher gelatin may 

contain pork products and still it is Kosher for the Jews. Gelatin is 

deficient in tryptophan as an essential amino acid. Plants are also 

deficient in the same component. USDA considers it to be similar 

and/or equal to plant proteins. Hence, Jews consider it to be Kosher.

To the Muslims Kosher gelatin is notHalal. Kosher meats

(chickens and beef) may also contain the female hormones DES or 

EST. Both are dangerous to the health of people. Kosher meats may 

also contain Sodium Nitrate-Nitrite as well. Both are also dangerous 

to the health of the consumers. Therefore, one has to be careful when

he says that Kosher foods are Halal.. Some of the folio wers of the 

school ofHanafi believe that Kosher meat is Halal, while the meat of 

the People of the Book is not. Their understanding is that Rabbis do 

slaughter animals in the name of Allah. This is not true. Other

themselves, or they have to supervise the non-Muslim industries to 

prepare Halal foods and liquids. They are not to rely on Kosher or

foods of the “People of the Book” daily for the rest of their lives.

Muslim governments are obligated by laws of Allah, to make 

sure that they are to produce Halal foods; and in case they are to

import them, that the foods and liquids are all Halal.

£ Supermarket Meats, Some Muslims do consider the 

meat of the American market is Halal because the animals are

slaughtered by either Christians or Jews. The latter groups are 

considered People of the Book (Ahl-Kitab). Such group of Muslims 

fee considered the concepts ofHalal/Haram from a spiritual point of

fe. However, they should also consider the ideas ofHalal/Haram 

fe the health point of view.

The American meat business people do spray the meat with

38
39



sodium nitrate in combination with sodium nitrite. These two beconcemed about the concept of a well-balanced diet. Some of the 

chemicals produce nitrous acid which in turn reacts with the amine vegetables and fruits are deficient in lysine, methionine, threonine, 

group of the protein of the meat to produce nitrosoamine. This iW or other essential nutrients. Hence, one may end up with health 

chemical compound produces a red pigment on the meat, which turns complication.

the color of the meat red. A customer may think that the meat is

fresh, red and tender. However, these chemicals do produce cancer | G. Sea foods. Sea animals as a source of food have been and 

in people who eat such type of meat. Hence, the meat of the market 

(chicken and beef) should not be considered Halal from the health 

point of view. Meat of the market may have also the hormones DES 

or EST. Both are dangerous to the health of the consumers.

However, goats and lambs do not fall into this category because the

farmers do not use the growth hormone for them.

F, Vegetarian Foods, Many concerned Muslims think 

that vegetarian foods could be the safest to eat. Their assumption is 

that it does not contain meat of any variety. Accordingly there should 

not be any problem regarding Halal/Haram or even Zabiha. In reality, 

this is not true. Vegetarian foods may contain alcohol. The latter is 

not Haram to the vegetarian people. Therefore, Muslims should be 

concerned if they wish to eat vegetarian foods. Moreover, one should 

recognize that there are many varieties of vegetarian foods: fruitarian, 

ovo-vegetarian, lacto-vegetarian, ovo-lacto-vegetarian, and a 

combination of others. A Muslim should be educated about each and 

every variety of such vegetarian foods. At the same time, he should

ft

are still an issue among Muslims. The school of Ja’fari has many 

restrictions about the lawfulness of the sea animals as a source of 

food. However, the Ahlis-Sunnah Wal-Jama’at have more leniency 

toward those fishes. But still there are some differences among them, 

too. The school ofHanafi is more strict while the other three schools 

admonish the lawfulness of all types of varieties of sea animals without 

any exceptions. The Qur’an is very clear when Allah (swt) says in 

Surah Al-Ma’idah (Table Spread) the following:

Lawful to you is the pursuit of fishing and its use 

for food, - for the benefit ofyourselves and those 

^ho travel; but forbidden is the pursuit of land- 

tame: - long as you are in the Sacred Precincts 

or in the state of pilgrimage and fear Allah, to 

^omyou shall be gathered back. [5:96]
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The confusion starts when there are groups of heterogeneous 

Muslims residing in a non-Muslim country, and belonging themselves 

to different schools of thought. This type of confusion is augmented 

when the majority of those Muslims are ignorant of the teachings of 

their own schools.

The most disturbing situation is when Muslims accuse other 

Muslims because they follow other schools of thought. Muslims have 

to learn how to be knowledgeable, wise, amiable, friendly, and open- 

minded.

H. Choosing Wrong Food Products, The title reflects | 

the unbelievable information. Every human being tries to choose the 

right food products for good health. People choose the right food 

items and the right liquids so that they can stay healthy, strong and 

happy.

For Muslims it is more so, as they are instructed in the Qur’an 

and the Hadith, that they should select the best. In order to live 

healthy, they should listen to the instructions of Allah and His 

Messenger. Muslims should eat what is Halal, and refrain form what 

is Haram, Makrooh, Mashbooh, or even distasteful. I

Allah demanded from His Messengers to eat from the good 

and lawful foods. In Surah Al-Mu’minoon (The Believers), Allah (swt) 

says the following:

Qyou messengers! Eat of the good things, and do

right Lol I am aware of what you do. [23:51]

Allah also demanded from the believers to do the same.

Surah Al-Baqarah (The Cow) Allah says the following:

0 you who believe! Eat of the good things 

wherewith We have provided you, and render thanks 

to Allah if it is (indeed) He Whom you worship. 

[2:1721

It should be stated here that one of the People of the Cave was 

^to go to the market and buy the best and the most delicious

The Qur’an states the following in Surah Al-Kahf (The Cave):
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Now send you then one of you with this money of 

yours to the town: Let him find out which is the best 

food (to be had) and bring some to you, (that you 

may satisfy your hunger therewith) and let him 

behave with care and courtesy, and let him not 

inform any one about you. [18:19]

Muslims are demanded to shun away from imitating the non

Muslims even in their dress, behaviors, manners, attire, and outlook.

Oue such a case is the information about the children of Israel The

They are even instructed, while making Du ‘a9 to be selective in the 

use of certain words or expressions. Allah instructed the Muslims 

while making Dm‘a’, not to use the word Ra‘ina, but to use the word

Unyima. The first word has a negative connotation while the latter 

has the right appeal and request. In Surah Al-Baqarah (the Cow),

Allah says the following:

Of the Jews there are those who displace words from 

their (right) places, and say: “We hear and we 

disobey. 99 And “Here, may you not hear,99 and

Raina with a twist of their tongues and a slander to 

Faith. If only they had said, “ We hear and we 

obey.99 And “Do hear.99 And “ Do look at us.99 It 

would have been better for them, and more proper. 

But Allah has cursed them for their unbelief; and 

but few of them will believe. [4:46]

Oyou of Faith! Say not (to the prophet) Ra ’ina, but 

say Unzurna and hearken (to Him): To those 

without Faith is a grievous punishment [2:104]

However, in Surah Al-Nisa’ (The Women) Allah informed the 

Muslims not to repeat the same mistake of previous groups of people-

Unfortunately, there are some Muslims in different parts of the 

*orid who want to imitate the non-Muslims and to obtain everything 

P them. There are some Muslim countries that are importing the 

*T(®g foods and drinks under false names. They import non

polic beer, wine, vodka, whiskey, champagne, etc. They import 
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beef bacon. Lard, turkey ham, etc. The non-alcoholic drinks have by 

law 0.5% alcohol.

Do these Muslims have to import such products that have their 

own definitions, connotations and understanding? Do these Muslims 

want to imitate the West in the Haram products, so that they will be 

called civilized, modernized, liberated, and good friends to the non

Muslims? Don’t these Muslims recognize that Islamic teachings 

instruct them not to imitate the non-Muslims; otherwise, they will be 

gathered on the Day of Judgement with them?!

The Muslim world has all types of fresh juices and fresh drinks 

in their lands. If they want processed beverages, they can have them 

too. If they want to use different wordings, terminologies or 

definitions they can do it . Their Arabic language is rich in 

terminologies, definitions and expressions. There are 10,000 words 

of Arabic origin in the English language, and 100,000 words in the 

Spanish language. They can use from these words the ones that 

reflect their identity, as well as the Halal methods, products and even 

the words.

I General, Everyone has to eat daily, but a good number 

of the consumers may not know what to eat for a better health. They 

nay buy whatever is available or is cheaper. Some foods could be of 

lower quality than others, and most foods are preserved with chemical 

additives, coloring materials, flavoring extracts, etc. Alternatives are 

proposed to the consumers so that they will be given the chance to 

choose, select and reject. There is nothing called absolute good or 

W. One has to realize that certain aspects in food preservation are 

better than others. Hence, one has to choose the best alternatives 

available for a better nutritive value, a better biological value and 

Anally for a better health.

The alternatives are designed to help the consumers to eat, 

tit, and live a happy life. The life of the individual is very precious

II te sight of Allah, The author is, then, keen to protect the rights of 

k consumers, to respect them, to dignify them, and to help them live

honor, dignity, and happiness. In so doing, one has to try the 

':st 10 please Allah and satisfy one’s conscience. This section is 

into categories: (b) beware and (c) alternatives.
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B. Beware, The items under this category could be 

unlawful (Haram), objectionable (Makrooh), suspected (Mash-booh), 

of poor nutritive value or may cause some health hazards. The 

consumers are requested to be aware of the side effects of the 

following: ___________________

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

11.

Pork, lard, bacon and ham.

Shortening in general and animal shortening in particular

Artificial sweeteners - saccharin, etc.

Alcoholic beverages

Non-alcoholic beverages: Coca-Cola and Pepsi-Cola,

Seven-Up, all sodas, cider, etc.’

Chemical preservatives including nitrates-nitrites.

Synthetic coloring materials.

Synthetic flavoring extracts.

All types of stimulus products including coffee and tea.

Gelatinous capsules and the coating materials for drugs and 

vitamins.

Intoxicating and addicting drugs.

Gelatins and animal jell.

13. Soft water and/or water softening agents.

Refined products.

Any animals products unless the consumers is aware of the 

natural source

12.

14.

15.

16. Any types of hormones including DES, pork insulin, and EST.

I Glycerides: mono- and Di-glyceride (unless they are 

vegetables).

II. Enzymes including rennin (rennet), pepsin of pork origin, 

ft Brewers’ yeast because the source is the brewing of beer.

C Alternatives, The items under this category are 

designed according to the teachings of Islam, the science of nutrition 

nd the health of the individuals. The consumers are encouraged to 

iodude the following in their daily food habits.

1. Include vegetables in every meal

I Use fresh fruits as desserts instead of cakes or pies.

1 Use fresh juices instead of preserved ones. Fresh juices are 

even better than soft drink

I Use herbal teas instead of coffee and tea.

• Fresh foods are better than frozen foods. The latter ones are 

better than canned foods. Finally, canned foods are even 

better than dried foods.

I.

' Freeze-dried foods are of highly quality foods.

Use raw vegetable oils (liquid) instead of fats or hydrogenated 

vegetable oils (solid).

Pressure cooking method is better than the normal cooking.

The use of microwave oven is nutritionally a very good

method

Look for spring water, mountain natural water and even hard10
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B. Beware, The items under this category could be 

unlawful (Haram), objectionable (Makrooh), suspected (Mash-boob), 

of poor nutritive value or may cause some health hazards. The 

consumers are requested to be aware of the side effects of the 

following:

1. Pork, lard, bacon and ham.

2. Shortening in general and animal shortening in particular

3. Artificial sweeteners - saccharin, etc.

4. Alcoholic beverages

5. Non-alcoholic beverages: Coca-Cola and Pepsi-Cola, 

Seven-Up, all sodas, cider, etc.

6. Chemical preservatives including nitrates-nitrites.

7. Synthetic coloring materials.

Synthetic flavoring extracts.

9. All types of stimulus products including coffee and tea.

10. Gelatinous capsules and the coating materials for drugs and 

vitamins.

ft Intoxicating and addicting drugs.

ft Gelatins and animal jell.

ft Soft water and/or water softening agents.

ft Refined products.

ft Any animals products unless the consumers is aware of the 

natural source

Any types of hormones including DES, pork insulin, and EST.

Glycerides: mono- and Di-glyceride (unless they are 

vegetables).

Il Enzymes including rennin (rennet), pepsin of pork origin, 

j Brewers’ yeast because the source is the brewing of beer.

C The items under this category are

of Islam, the science of nutrition

individuals. The consumers are encouraged to

the following in their daily food habits.

Include vegetables in every meal

Use fresh fruits as desserts instead of cakes or pies.

Use fresh juices instead of preserved ones. Fresh juices are 

even better than soft drink

Use herbal teas instead of coffee and tea.

Fresh foods are better than frozen foods. The latter ones are 

better than canned foods. Finally, canned foods are even 

better than dried foods.

freeze-dried foods are of highly quality foods.

Use raw vegetable oils (liquid) instead of fats or hydrogenated 

vegetable oils (solid).'' t

Pressure cooking method is better than the normal cooking.

The use of microwave oven is nutritionally a very good 

method

for spring water, mountain natural water and even hard
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water instead of soft water.

instead of white sugar.

Use whole cereal grains instead of the refined ones.

Used brown breads instead of the white ones.

Use whole flour instead of the bleached one.

Use brown rice instead of the polished (white)one.

Look for “Zabiha” meat and Zabiha products in all foods.

Use plant jell (Agar) instead of the animals ones.

Use microbial yeast instead of brewer’s yeast.

Look for microbial or plant enzymes instead of the animal

ones. Animal enzymes could be: Pepsin, Rennin or Rennet.

the synthetic ones. The source should be plant.

For the sake of getting high nutritive value (NV) and 

logical value (BV) of food at a low cost, the following 

recommendations are suggested:

1. Reduce consumption of meat, as it is expensive.

1 Use mixed vegetables at a time.

1 Use milk with cereals and other plant food at meals.

I Use plain yogurt daily in your diet, as it improves the BV, GI 

(gastrointestinal) microfilaria, and reduces gas in the stomach.

1 Use eggs as a source of protein. Don’t worry much about 

cholesterol, as the quantity you eat is not much to worry

1 tat. The presence of lecithin in egg yolk helps to mobilize

1 Mesterol in the body. The presence of biotin in egg yolk is

I the best source in nature.

I Fish is cheaper than beef. It has high BV for its proteins, and

the fats have a high concentration of PUF A (poly-unsaturated 

fatty acids) that are best for good health.

1 Chicken is cheaper than beef. It has good NV for its protein 

and have better quality of fats and oils than beef. Try to peel
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8.

off the skin as it has saturated fats and high cholesterol.

Fresh fruit salad is very good to have daily as it supplies

vitamins, minerals, essential amino acids, and some essential
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oils. They help digestion and reduce cholesterol.

9. For those who drink soft drinks, coffee and tea, they are Following is a series of recommendations to the consumers, to

requested to eat peanuts as it has a high concentration of ji food industries, and to the Muslim countries. These

magnesium (Mg), while the soft drinks deplete the body from rKommendations are meant to bridge the gap between the different

the electrolytes and especially magnesium and potassium (Mg ■ps (producers and consumers), so that they will live happily.

and K), which are essential for the heart rhythms. fee recommendations are also good for Muslim countries that are

10. Use honey instead of sugar as the first does contain amino ©IIsporting foods from every comer of the world. By knowing the true

acids, minerals, vitamins and other useful sugars. Honey has imation, less friction occurs, more transactions will take place, and

high content of fructose. It needs less insulin than glucose for taess will flourish.

metabolism.

11. A high concentration of Vitamin D mobilizes calcium (Ca) .1 Consumers. It is recommended that consumers should:

from bones into the blood stream and deposits the calcium

into soft tissues. Hence, one has to be aware of it.

Read labels before buying the food products.

I Read the ingredients on the food labels and understand the
12. Use natural Halal foods as a source of natural vitamins. 

meaning of every ingredient.
13. Stop smoking as it consumes 70 mg of Vitamin C per 1 Read the expiration date of the foods.

cigarette. Smoking causes lung cancer. I.
14. Stop drinking alcohol as they affect the central nervous system

Recognize the difference between food nutrients and food

15.

(CNS), heart, brain, red blood cells (RBC), stomach, liver,

pancreases, absorption and general metabolism.

Drugs do affects stomach microfilaria, thus reducing the BV;

preservatives.

Know the percentages of the nutrients in relation to the US

W (Recommended Daily Allowance) and not to MDR

(Minimum Daily Allowance).

i.
even antibiotic do the same.

Me sources of each ingredient as well as the sources of
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7.

8.

the food preservatives.

Recognize that natural flavorings and colorings are better for 

health than synthetics, especially if the natural source is plant. 

Ask the food industries and bakeries about any ingredient or 

preservative that is doubtful.

perspective in both English and any of the following language: 

Arabic, Urdu, Persian, Turkish, Swahili, Howsa, Indonesian, 

or Malaysian, when exporting to the Muslim world.

Recruit Muslim consultants for their advice from an Islamic 

perspective.

9. Consult specialists and references before jumping into a wrong

conclusion.

10. Muslims are to consult the Qur’an and the Hadith to know 

which items might be Haram (unlawful), Halal (lawful), 

Makrooh (objectionable), Mashbooh (suspected), 

recommended and the like.

B, Food Industries, It is recommended that food industries

should:

1. Include on the labels all ingredients, additives, and especially 

preservatives, as well as the source(s) for every ingredient 

which is veiy helpful to the consumers.

2. Offer special foods which are prepared according to Islamic 

Laws: devoid of any pork (meats and fats or its by- products), 

and slaughtered in the name of Allah (swt) (God) with a proper 

method. Special wording should be written on the label: 

“HalaTmeat or “Zabiha” or “according to Islamic Laws,” or | 

even “Muslim food.”

Give more information about these products from an Islamic

Muslim Countries.

As long as the Muslim countries are importing foods and food 

products from non-Muslim countries, they have a 

responsibility to inform the food producers about the rules and 

regulations in Islam regarding various foods.

The Chambers of Commerce in every Muslim country should 

keep in touch with every food exporter and importer for the 

same purpose.

The Departments of Commerce in Muslim countries should 

pass along the information about Islam and foods to the 

Chamber of Commerce in every country exporting foods.

The Department of Commerce in the Muslim countries should 

recruit concerned Muslims whose specialties are in Food 

Sciences and Technology to seek their advice and 

recommendations.

The Muslim governments should publish, in different 

Images, booklets, books, pamphlets,brochuress, and other 

literature about Islam and foods.
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The Muslim embassies should be more involved in educating 

the exporting companies as well as the local Muslims about 

the Islamic requirements for Halal foods.

The Muslim countries should sponsor yearly conferences 

concerning Halal Foods. They should invite Muslim Scholars 

in these fields as well as Muslim scholars in Islamic Shari’ah. 

People from different industries should be invited so that they 

will be informed and be educated.

Muslims of America are no more isolated from the Muslims of 

timid. Muslims everywhere can get in touch with one another 

fiwghphorie, fax, Hamm radios, satellite, TV, Internet Computer, 

Mother technological communication facilities. Muslims may be 

aj together in the same area, but they themselves might be of 

Bent schools of thought. They are from different nationalities, 

ilic and ethnic backgrounds. They have different customs, 

is and traditions. Therefore, they are no more isolated but they 

a integrated. However, they are still a heterogenous group.

Therefore, no one should enforce one’s school of thought over 

Muslims have to find the commonalities among the schools 

’hjlit if they wish to live together as a United Muslim Ummah. 

Mns should request a large number of ‘Ulama’ to develop a 

Ml understanding of the Islamic Shari’ah that answers 

Mnporaiy questions.

Meanwhile, Muslims are to adjust themselves to each other’s 

of the Shari’ah without making any disturbances. They 
^'tafee that their school is not the only one, and it may not be 

k
T‘ one. All are good at their times. They are good now too. 

1(8 ^contemporary Muslims who should realize, understand,

f
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accommodate and adjust. At the same time, Muslims have to work 

hard to inform each other across the whole globe about their concerns 

and the posable solutions, too. They are to bring Halal foods to every 

comer of the world. It is their responsibility and duty to do so. Halal 

foods are the healthiest foods, and Muslims have to propagate this 

message to all the people of the world.

Muslims are unfortunately more towards being consumers than 

being producers. They import so many things from the non-Muslim 

countries. Muslims are obliged by Laws of Shari’ah to demand from 

the producing industries to supply them with Halal foods and drinks. 

The food industries as well as the pharmaceutical companies are 

| willing to produce what the consumers want. There are more than 1.2 

billion Muslims in the world. The producing countries are ready to 

produce for the Muslims Halal foods, liquids, medicinal drugs, and 

others. All what is required is to ask and to demand.

On the other hand, the Muslim countries have to start being 

among the producing and exporting nations rather than being from the 

consuming nations. Muslims will be respected by all if they try their 

best to please Allah by following His Revelation in the Qur’an and as 

explained by Prophet Muhammad (pbuh) through the Hadith and his 

Sunnah.

To fulfill all these hopes and visions, the Muslim governments 

have also a duty and a responsibility to enforce only Halal foods and 

drinks in their own countries. They are to hold a series of seminars,

All Marine Animals are Halal

By doing 

, conferences and conventions in tins respeG *
I *

^^es, abetter future is waiting for all.

«. •

* 1

111

WAHJwdawi slated in his book, The Lawful and the Prohibited, "Marine animals, that is, 

taibichlive in waler and cannot survive outside it, are all halal. It does not matter in what 

Mqwobtained: whether they are taken out of the water dead or alive, whole or in pieces, 

■Atiky are fish or marine animals, whether they are called sea dogs or sea hogs, or whether 

kjitcaught by a Muslim or a non-Muslim. The Most Generous lx>rd has opened wide liis 

Sallis servants by permitting them to eat all marine animals, without the requirement 

lAI-Qaradawi, The Lawful and the Prohibited, p. 52. Illustration from Premila Lal’s 

Cooking for Pleasure, 1970]
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The following is a statement by the Islamic Food and Nutrition 

Council of America (IFANCA) published in their newsletter, The 

Bk Islamic Perspective Vol. (11), No. (1), Pg. (6), 1994, about Kosher 

Gelatin.

B IFANCA frequently receives inquiries about gelatin, especially 

about Kosher gelatin as present in Jell-O-type desserts, yogurt and 

many other products. Sometimes gelatin is listed on the product 

labels but oftentimes there is no mention of it on the labels.

Gelatin is a protein product commercially made from pork 

skin, cattle bones, calf skin and now from fish skin. In the 

manufacturing industry there is no distinction made as to the source 

of gelatin present in the food products.

Most Kosher certifying agencies permit the use of all types of 

gelatin in Kosher certified products without reference to its origin. 

They consider gelatin as a neutral (parve) chemical and not a meat 

ingredient. Hence they seem to have no problem with pork gelatin.

so-called Kosher gelatin might actually be pork gelatin 

gelatin. According to very reliable sources, the Kosher 

is actually made from naturally degreased bones that come 

ju tie fields in India and Pakistan. The bones of animals either 

away by people after eating the meat or from the dead animals 

tie fields or open areas until all remaining pieces of flesh and 

$e is eaten away by vultures, carnivores, insects, worms and
IM

organisms. Such bones are collected by scavengers and sold to 

allies for industrial use to manufacture gelatin and other 

ids.

Io 1984, we printed a letter from General Foods, the 

aidurer of Jell-O desserts. According to General Foods sources, 

formation in this letter is still true. General Foods product is 

sSedKosher. The letter claims that the source of gelatin is ANY 

’Was been slaughtered for food purposes. That may be true 

'ita not exclude pork.

1FANCA is working with several companies to make Halal 

^available. IFANCA only approves gelatin made from fish 

^animals slaughtered by Muslims according to the Islamic

M the Municipalities of the United Arab Emirates have 

and banned several products containing gelatin.
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The following is a statement by the Islamic Food and Nutrition

Council of America (IFANCA) published in their newsletter, The

Vol. (11), No. (1), Pg. (6), 1994, about Kosher

Gelatin.

IFANCA frequently receives inquiries about gelatin, especially 

about Kosher gelatin as present in Jell-O-type desserts, yogurt and 

many other products. Sometimes gelatin is listed on the product 

labels but oftentimes there is no mention of it on the labels.

Gelatin is a protein product commercially made from pork

skin, cattle bones, calf skin and now from fish skin. In the

manufacturing industry there is no distinction made as to the source

of gelatin present in the food products.

Most Kosher certifying agencies permit the use of all types of 

gelatin in Kosher certified products without reference to its origin. 

They consider gelatin as a neutral (parve) chemical and not a meat 

ingredient. Hence they seem to have no problem with pork gelatin.
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ini the fields in India and Pakistan. The bones of animals either 

0Ti a way by people after eating the meat or from the dead animals 

in the fields or open areas until all remaining pieces of flesh and 

is eaten away by vultures, carnivores, insects, worms and 

iroorganisms. Such bones are collected by scavengers and sold to 

xpanies for industrial use to manufacture gelatin and other 

pducts.

In 1984, we printed a letter from General Foods, the 

mficturer of Jell-O desserts. According to General Foods sources, 

^information in this letter is still true. General Foods product is 

stified Kosher. The letter claims that the source of gelatin is ANY 

tinal that has been slaughtered for food purposes. That may be true

I
Mit does not exclude pork.

IFANCA is working with several companies to make Halal 

Micts available. IFANCA only approves gelatin made from fish 

^or halal animals slaughtered by Muslims according to the Islamic

Recently the Municipalities of the United Arab Emirates have 

^action and banned several products containing gelatin.
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B. Products

Due to the complexity of tracing the source of various 

ingredients of which a food or a drink is made up of, many halal 

conscious Muslim consumers look for a list of grocery items for 

consumption. A few lists and some books enumerating Halal/Haram 

status of items for Muslim consumption have been in circulation 

amongst the Muslims in the USA. While the intention of the 

compilers of such lists-books cannot be doubted, the fact remains that 

such lists-books become outdated soon after their publication. The 

products researched today enjoying the Halal status may change 

anytime to Haram upon the inclusions of one, two, or many Haram 

ingredients due to formulation change and/or for economic 

consideration. In absence of any understanding and/or contract with 

the manufacturer, Haram ingredients find their way into the so-called 

Halal items without any notice to the Muslim consumers. The 

manufacturer is obligated to list the name of ingredients of an item on 

the label. But he is not obligated to include only halal ingredients(s). 

Thus a product included under Halal categoiy in the list or book today 

may become haram tomorrow and yet Muslims continue to buy and 

consume such (haram) products (assuming them halal according to the 

list or book).

There are 5.5 million Jews in the U.S.A., and an estimated 

16% Jewish households follow Kosher guidelines. Nonetheless, there 

iftiore than 23,000 items that are certified Kosher with Kosher 

.flbol on them for convenience. There are more than 8 million
I"

itrfms in the U.S.A, and an estimated 75% of the Muslim 

■$ho!ds follow Halal guidelines in one form or another. Because 

ie Muslim consumers have failed to exert pressure on the 

sinufacturers, the term Halal is rather unknown, leave alone the 

janpliance of Halal standards. With the ready made list or book of 

il/Haram food items, the manufacturers are getting free 

^notions (advertisement) of their products without any obligation 

{compliance with Halal standards. Besides the (halal) status of such 

Act can be changed without any notice and Muslims continue to 

uysuch products still assuming them halal.

Considering the buying power of Muslim food dollars in the 

ISA (about 10 billion dollars annually), Muslims should speak out 

I the manufacturers for the compliance of Halal standards. While 

taic Food and Nutrition Council of America developed all the 

fyedures and standards on manufacturers has resulted in a lack of 

W for the productions of halal items.

As an intermediary step IFANCA has come up with 'Halal 

Guide' enumerating the Halal/Haram status of the most 

^only used ingredients (not products). This guide enables 

'^s to check all the ingredients on the label, determine their 

^Haram status, and then select the item if all the ingredients are 

This is a fool-proof device enabling Muslims to make halal
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selections based on the ingredients which by law are listed on the food 

package.

For a more permanent solution, Muslim should call and/or 

write to the manufacturers and insist on producing items complying 

Halal standards. Manufacturers can be referred to qualified Halal 

certifying agencies such as IFANCA for Halal certification. The 

demand and magnitude of Muslim consumers can easily convince 

manufacturers for halal productions. Once a manufacturer finds a 

halal market niche and cater to the Muslim consumers with Halal 

certification and halal symbol, other competitors may follow. 

Consequently a whole array of Halal products with Halal certification 

and halal symbol for easy selection will, Insha Allah, be found in the 

U.S. supermarkets. A concerted effort to promote halal is needed 

indeed. Tins is a challenge and an opportunity.

Islam demanded from Muslims to follow, adopt, and practice 

* Halal (lawful) in their daily life. On the other hand, Islam 

0:ted Muslims to shun away, disdain, and forbid what is Haram 

^wfiil).

Muslims have no right to change the Haram into Halal for any 

jon. In as much as they have no right to change Halal into Haram, 

tolims have to accept what has been revealed to Prophet 

fanmed (pbuh), to practice it, and to live it in its totality.

To live and practice the teachings of Islam, one has to seek the

4and the best is no more than what has been made Halal by Allah

In a non-Muslim society such as the American society, 

Wms cannot jump from Haram to Halal in one step, in a twinkle of 

iqe. They cannot change the existing infrastructural systems of the 

•Islamic society in one day and in one step. To be realistic, they 

U have the following:

1 Sincerity and good intention that they want to live according 

to the teachings of Islam.

1 They have to plan a strategy for moving from Haram to Halal 

systems.

They should take the initiative in changing themselves and 

their un-Islamic habits and customs.
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• They should try to apply the teachings of Islam step by step 

and enrich themselves with the knowledge of Islam.

To go from the lowest level i.e. Haram to the highest level i.e. 

Halal, one has to realize that it takes time, effort, energy, knowledge, 

wisdom, money, and the like. Also, one has to realize that he/she can 

go only one step at a time, otherwise nothing can be changed or 

improved.

Some of the steps needed to be considered between Haram 

and Halal are the following:

1. Haram: unlawful

2. Makrooh: disliked

3. Mashbooh: suspected

4. Ja‘iz/Makrooh: possible with dislike

5. Ja‘iz/Maqbool: possible with acceptance

6. Maqbool: accepted

7. Mustahabb: liked, recommended, or strongly 

recommended

8. Halal: lawful

The step-by-step approach is advisable in all aspects of life, 

and in every system to be achieved, i.e. religious, social, cultural, 

economic, educational, industrial, political, legal, judicial, agricultural, 

and even in the fields of customs, habits, traditions, manners, 

behaviors, and the like. If an Islamic state has to achieve the Halal in 

any aspect of life, one has to give those in authority the benefit of the 

^t, and know that it takes time, effort, money, and manpower to 

Lve the Halal.

The concept of the step-by-step might be the wisest idea to be 

jjjowed in order to reach the highest level of acceptance by Allah 

i.e. the Halal that Allah (swt) has prescribed for human beings.

Those who have recently accepted Islam, should realize that 

icy should abandon the un-Islamic customs and habits of their 

uoety. However, it takes time to practice, and become familiar with 

:e Islamic instructions; such as salat (prayer), siyam (fasting), zakat 

poor-due), Hajj (pilgrimage), Qur’an memorization, Tafseer, Fiqh, 

Mth,Seerah, Sharee’ah, and other aspects of Islam.

Our beloved Prophet (pbuh) informed us to take Islam as an 

way of life,and instructed us to apply it step by step so as to 

irstand and enjoy what we are doing. It was reported by Abu 

tairah that the Prophet (pbuh) said:

Xxa J5 II i.

The religion (of Islam) is indeed easy. Whoever 

makes it tough is a loser. Hence, follow it with 

moderation, be close (to it); give glad tidings, follow 

it in the morning, afternoon, and during the last
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hours of the night

It is most important that one takes the initiative and starts with 

one step at a time. First, he/she should give himselfrherself the time 

to acquire the knowledge, then try to practice what he/she learned. 

He/she should associate himselfTherself with those who are ‘Alims 

(knowledgeable) and those who are sincere in practicing their religion. 

He/she should be aspiring for the best, and the highest degree in Islam, 

i.e., the Halal, and the degree of Ihsan.

In so doing, Muslilms will be able to change from Haram to 

Halal for the love of Allah (swt). Finally, it is left to Allah to help them 

achieve their aims and objectives. Indeed Allah (swt) will not change 

the condition of an individual, a group, a community, a nation, or an 

Ummah, unless they are ready to change themselves. Allah (swt) 

indeed has said in the Qur’an in Surah Al-Ra’d the following:

“Verify never will Allah (swt) change the condition of 

a people until they change their inner selves” 

[13:11]

The concept of step-by-step should not be misunderstood by 

ig that I will not start fasting till I finish all matters regarding
■f
ms. Or, I will not perform Hajj till I finish the other pillars of 

£ or, I will not read Hadith till I finish reading the whole Qur’an; 

jlwill not read anything about Seerah or Fiqh till I finish reading 

jwhole Qur’an or the whole Hadith; or, I will not go to the Friday 

Ayers till I am praying the five daily prayers on time. This is not 

# is meant by the concept of the step-by-step approach for 

jiying Islam. Islam is a total way of life, and one has to try to apply 

Ifcteachings as much as possible, within one’s limited capacity, 

rinone’s limited understanding, within one’s limited situation, and 

lihin one’s limited threshold.

I hope and pray that Muslims will do their best to apply Islam 

ifeir private life, as well as in their public life. Ameen!
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The following list of Halal z Haram
■s taken from the book (A Muslim Guide to Food "

A. H. Sakr). The symbols used between parentheses L’m 
(alcohol), AN (animal origin), H (health reasons), and P (ptot
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(Continued) A PARTIAL LIST OF CLASSIFIED INGREDIENTS AND ADDITIVES

LAWFUL (HALAL) UNLAWFUL (HARAM)

= X\c.cAyo\ AN = Animal origin H = Health reasons

GLIADIN (Gluten) 

GLUCOSE (Dextrose) 

GLYCERIDE (P) 

GUMS 

HEMICELLULOSE 

HYDROGENATED OILS 

INOSITOL (P) 

INULIN 

IODINE

LACTIC ACID 

LACTOSE 

LANOLIN 

LECITHIN 

LIPIDS (P) 

LYSINE 

MALT 
MALTOSE 
MOLASSES 

MONOGLYCERIDE (P)
MONOS ACCH AR1DE

SUSPECTED (MASH-BOOH)

OLEIC ACID (AN)

OXALIC ACID (H

PEPSIN (AN

PABA (AN)

PHOSPHOLIPID (AN)

PHOSPHORIC ACID (H)

PHYTIC ACID (H)

POLYSACCHARIDE

(Glycogen)

POLYUNSATURATED FATTY

ACIDS (AN)

RENNET (AN)

RENNIN (AN)

RIBOFLAVIN (AN)

SHORTENINGS (AN)

STIMULANTS (H)

SWEETENER (H)
ahmad h. Sakr, Ph.D.

TARTARIC ACID (AL) .
TEA (H)
THIAMIN (AN)

f* = Plant origin

CConf/iiueci^ A PARTIAL LIST OB' CLASSIFIED M l'*S ATN1)

LAWFUL (HALAL) | SUSPECTED (MASH-BOOH) \ UNLAWFUL (.HARAM)

OLEIC ACID (P) 
PASTEURIZATION 
PANTOTHENIC ACID 
PAPAIN 

PARA AMINO BENZOIC 
ACID (PABA) 

PECTIN (P) 

POLYSACCHARIDE (P) 
POLYUNSATURATED FATTY 

ACIDS (P)
PROPIONIC ACID
RENNET (Microbial) (P) 
RENNIN (Microbial) (P) 
RIBOFLAVIN (P) 
ROUGHAGE
SHORTENINGS (P) 
SORBIC ACID 
SORBITOL 
STARCH 
STIMULANTS

H = Health reasons

TONIC (AL)
TRYPSIN (AN)
URIC ACID (AN)
WATER (soft, carbonated) (H) 
WHEY (animal pepsin or rennin) 
YEAST (brewer’s beer products)

AL = Alcohol AN = Animal origin P = Plant origin



(Continued) A PARTIAL LIST OF CLASSIFIED INGREDIENTS AND ADDITIVES

SUSPECTED (MASH-BOOH)LAWFUL (HALAL) UNLAWFUL (HARAM)

AL = Alcohol AN = Animal origin H = Health reasons

SUCROSE
SUET
SWEETENERS (natural)
TALLOW
TANNIC ACID
THIAMIN (P)
TONIC (no alcohol)
TAPIOCA
TRYPSIN (no pork)
VANILLA
VANILLIC ACID
VANILLIN
VINEGAR
VITAMIN TABLETS

(A, D, E, C)
ZEIN

P = Plant origin



E. Halal Milk

A group of concerned individuals got involved into the idea 
“All Milk is not Halal”. They tried to educate the Muslims about 

ftheing not Halal. Their assumption is that “some dairies use BST 
jovine Somatotropine Hormone) injections as well as the use of 
iunin A and D”. Therefore, they have waged a war against those 
to were using milk and its dairy products. They made arrangement 
done dairy company not to add vitamin A and D.

Many Muslims in southern California as well as in Chicago 
ffe disturbed as to the news brought to their attention. One 
dividual from southern California made arrangement with another 
dividual from Chicago who has his own personal private 
ionization. They produced fliers trying to inform the Muslims that 
-eMilk that they are drinking is not Halal.

We tried to investigate with those individuals through the 
Uhor of this book as well as through the Islamic Food and Nutrition 
•ouoncil of America (IFANCA) as to the validity of their claims.

■

W their own fliers they contradict themselves. The following is a 

*tial list of questions that were raised to them. They did not answer 
9'one of them as yet.
' In Islam everything is Halal unless it is specified as Haram.

■ No one can say for the Halal is Haram because he suspects 

something.



3. There should be proof for any claim that is made.

4. We requested them to supply us with the letters that they 

wrote to the milk industries, as well as the answers from those 

companies so that we will be able to verify the claimed 

statements. We have been waiting for an answer for about a 

year now.

We requested them to give us the list of the names of milk 

industries in the U.S.A, or at least in California and Illinois, so 

that correspondence will be established between us and them. 

At the same time, we want to help them to be professional and 

to be fact finders. They were unable to submit the list as 

requested.

The flier produced by those two individuals states that the 

source of Vitamin D3 whole milk or the low fat milk is sheep 

lanolin. It is natural. At the same time, they claim it is un

natural, unclean and Haram. Such type of a statement cannot 

come from any respected student of science, research,

technology, or food scientist.

7. In the same flier, they claim that Vitamin A comes from palm 

oil, calcium carbonate and palmitic acid. They claim it is 

Haram and unclean. Such a sentence does not come from any 

sound mind of any student of knowledge.

8. They stated that the sources of polysorbate 80 and glycerol

mono-oleate could be pork, beef, or plant. They are chemical
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emulsifiers. Therefore, they are Haram and unclean. We don’t 

understand how someone comes to a final conclusion and 

gives Fatwa of Haram or Halal on something that he himself 

does not know about. The question that we raised to those 

individuals was to ask the dairy companies about the sources 

of these emulsifiers before they come to conclusions. 

Unfortunately, up till now, they did not bring the information 

to the Muslim consumers.

Therefore, fliers of this nature do not mean anything to any 

indent of knowledge. These fliers reflect immaturity on behalf of 

iose who bring confusions to the Muslim consumers, when they 

Jemselves are not convinced as yet to the source(s) of these 

taicals. Islam demands honesty, sincerity, and truthfulness of the 

formation released to the consumers. Islamic teachings demand: 

Al-Baiyna ‘Ala Man Idda- ‘aa).... Proof is to be given by those who 

^ni anything. Also, Islam demands that we Muslims should seek 

Pledge from those who are wise, knowledgeable and honest.

Allah is the Greatest1



hblALMIIK PROCESS
VITAMIN A & D PROCESS ADDED TO MILK

I
• Unsure of cows food

SOME DAIRIES 
USE BST HORMONE

INJECTIONS

NO 
INJECTION

• Cows forced to give much more milk than normal output
• Causes increased pus and bacteria in milk
• Causes sickness to cows and maybe to you and your 

family
• Unclean milk

• Consume natural food afaifa, oats, grain, hay 
no chemical additives

• Cows produce natural levels of milk output per day
• Cleanmilk

• Vitamin A & D Fortification Process 
added to milk

• Some ingredients unclean
• when pork is used - HARAM!

WHOLE MILK-VITAMIN 03 PROCESS

Vitamin D3
Water

ADDED TO YOUR MILK
DERIVED FROM

Polysorbate 80 
Propiyene glycol

Sheep Lanolin
Water

Pork, Beef, or Plant 
Petroleum

J- Natural

} Chemical 
emulsifiers

Haram & uncleanLOWFAT & NONFAT - VITAMIN A&D PROCESS 
ADDED TO YOUR MILK

Vrtamin D3
Com Oil

Polysorbate 80 
Glyerol - mono-oleate 
Vitamin A palmitate

DERIVED FROM

Sheep Lanolin 
Com

Pork, Beef, or Plant 
Pork, Beef or Plant 
Palm oil, calcium 
carbonate and 
palmitic add }

DESCRIPTION

Natural

Chemical 
emulsifiers 
Haram & 
unclean

im Supervised Plant

INOTHENG
ADDED TO

• Homogenized
• Pasteurized

Drink Halal Milk
Be Safe, Be Sure 

Natural and Fresh 
From Start to Finish

Clean and Pure
Available in 

whole, lowfat, or non fat

HALAL MILK PVRE

UNNATURAL 
UNCLEAN 
HARAM
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• No chemical vitamins (A&D3) or any additives

• Cows free of BST hormone injections
• No pork or animal by product used
• Certified Halal 'H* by the Muslim Consumer Group
• Processed and distributed in the Halal manner under 

Strict Muslim Supervision to ensure Quality and Purity.
• Certified 100% Pure
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The story of the ‘Mad Cow’ is a very interesting story t0 

mentioned here. It is reported in the L.A. Tinies, Saturday May 4 

1996 the following:

LOS ANGELES TIMES

* ‘Mad Cow’ Ban Strikes 
at Heart of British Identity
■ Europe: Beef, which has distinguished the nation 
from the Continent, now divides it from EU partners.

'I am a great eater of beef, and I 

believe that does harm to my wit’

—William Shakespeare 
"Twelfth Nlcht,” Act I. Scene 3 

By WILLIAM D. MONTALBANO 
TIMES STAFF WRITER

LONDON—For centuries, proud 
Englishmen have willingly risked 
their wit for a hearty round of beef. 
Today, their heirs angrily recoil 
from international assault on a dish 
that is a cornerstone here of the 
national psyche.

"Since the 15th century, beef has 
been a symbol emphasizing the 
wealth of ordinary English people 
and of their robust, prosperous, 
common-sense culture and democ
racy,” said David R. Starkey, a

historian at the London School of 
Economics.

Furor zigzags across Europe six 
weeks after British beef was iden
tified as the suspected source of an 
incurable human brain disease.

Bovine spongiform encephalopa
thy is the "mad cow” disease that 
may have leaped the species bar
rier in the past decade to infect 
almost a dozen people in Britain 
with a new strain of killer 
Creutzfeldt-Jakob disease.

But now it is the people here 
who are mad. English dander is up.

The international ban against 
the export of British beef, re
affirmed by the European Union at 
talks in Luxembourg this week, has

Please see BEEF, A12

No matter what politicians and farmers say the truth of the

•r is as follows:

Cattles are herbivorous animals. Beef and cows are to be fed 

only from the plant kingdom.

Farmers have given steers female sex hormones such as 

Diethylstilbesterol to increase its size within a short period. It 

is a steroid hormone and it is a female sex hormone.

Cows have been given estrogen hormone to increase the size 

of its milk bladder and accordingly to increase its milk 

secretion.

Cattles were fed dead animals. The feed industry takes dead 

animals and dries them. Then they grind them and mix them 

with dry plants and prepare food for animals.

Cattles are given even pork (dead animals) as food. They are 

given also blood in a dry form mixed with other materials.

The dead animals might be sick. The diseases were 

tansformed from the sick- dead- animals to the living animals. 

The “Mad Cows” ended up with a disease called Bovine 

Spongiform Encephalopathy (BSE) which transformed to 

human beings. Ironically, BSE has been twisted as: “Blame 

Somebody Else”.

In the magazine of Food Technology, May 1996 page 312 (see 
Wnonthe next page), Susan Brewer and Jan Novakofski under 
Me of Mad Cow Disease, say the following:
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0 is as follows:

Cattles are herbivorous animals. Beef and cows are to be fed 

only from the plant kingdom.

Farmers have given steers female sex hormones such as 

Diethylstilbesterol to increase its size within a short period. It 

is a steroid hormone and it is a female sex hormone.

Cows have been given estrogen hormone to increase the size 

of its milk bladder and accordingly to increase its milk 

secretion.

Cattles were fed dead animals. The feed industry takes dead

animals and dries them. Then they grind them and mix them

with dry plants and prepare food for animals.

Cattles are given even pork (dead animals) as food. They are

given also blood in a dry form mixed with other materials.

The dead animals might be sick. The diseases were 

tansformed from the sick- dead- animals to the living animals.

The “Mad Cows” ended up with a disease called Bovine

Spongiform Encephalopathy (BSE) which transformed to

human beings. Ironically, BSE has been twisted as: “Blame

Somebody Else”.

In the magazine of Food Technology, May 1996 page 312 (see 

option on the next page), Susan Brewer and Jan Novakofski under 

* title of Mad Cow Disease, say the following:
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“3 SUSAN BREWER and JAN NQVAKOFSKI£
H

1 Mad Cow Disease
Bovine Spongiform Encephalopathy, 

commonly referred to as “mad cow disease", is a 

fatal brain disease of cattle. Its prevention or 

eradication is of primary importance to safeguard 

herds and the future supply of dairy and bovine 

meat products for human and pet foods.

A transmissible spongiform encephalopathy 

of cattle was first diagnosed in Great Britain in 

1986. BSE is one of a group of degenerative 

diseases which occur in several species. Britain is 

th only country with a high incidence of the 

disease; more than 155,000 cases have been 

identified. The disease has been confirmed in 

Ireland, France, Portugal, and Switzerland, and in 

cattle exported from England to Oman, the 

Falkland Islands, Germany, Denmark, Canada, 

and Italy. No case of BSE has been confirmed in 

the United States.

Cattle affected by BSE experience 

progressive degeneration of the nervous system 

and display changes in temperament (nervousness 

or aggression); abnormal posture; incoordination 

and difficulty in rising; decreased milk production; 

or loss of body weight despite continued appetite.

The primary causes of the BSE as being stated by these two 

to would be:

Epidemiological evidence indicates that the

primary cause of BSE in Britain was likely to have 

been the use of commercial cattle feed containing

meat and bone meal derived from sheep (and

possibly cattle) presumed to have been infected.

Some other related diseases may be correlated with this deadly 

iease. According to these authors other disease includes the 

lowing:

Scrapie, which affects sheep and goats; mink

encephalopathy; feline spongiform 

encephalophathy; chronic wasting disease of mule

deer and elk; and kuru, Creutzfeldt-Jakob disease

(CJD), and Gerstmann-Straussier syndrome 

(GSS), three rare diseases in humans.

What needs to be done accordingly is:

The banning of ruminant material from animal

82
83



feed stuffs in Britain has led to a dramatic decline

in new cases. This may be seen as confirming the 

feedstuff hypothesis. It lends support to the view 

that if control measures are strictly adhered to, the 

disease will not become a problem in the U.S.

Allah (swt) specified for us in the Qur’ an what to eat and what 

to drink. Our beloved Prophet (pbuh) explained to us the details of this 

injunction. Human beings are to eat the herbevorous animals. Their 

feed should be from the plant kingdom. No hormones are to be given 

to them. If they eat animal meat, they should be isolated (40) days 

before being slaughtered. Then at the time of slaughtering, the 

butcher is to mention the name of Allah (swt).

Any preservative added to the meat later should not be toxic 

or to cause any sickness. Therefore, all these factors are conditions 

for th meat to be called Halal.

<
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Program
to Destroy

^Cattle Gets

MM

SATURDAY, MAY 4. 1996 *

The following Headlines are examples of some of the articles

that were printed in the Los Angeles Times, May 1996.

LOS ANGELES TIMES

BEEF: Thousands of Cows to Be Destroyed
Continued from A12

Ajence France-Press*

British Agriculture Minister Doug
las Hogg is fighting the beef ban.

; Underway
i Health: Culling of 

possibly diseased 

-; animals is expected to 

; reach 3,000 a day.

- If WILLIAM D. MONTALBANO 
, T1MB STAFF WtITtt

*

. T ONDON-The destruction 
I of cattle considered most at 
JJnsk from "mad cow dis
ease- got off to a baiting start 
Friday with more bureaucratic 
tangles than drama

About 100 cows older than 30 
months were slaughtered in 
Scotland, stained with an indel
ible yellow dye and then sent to 
be rendered, keeping them out 
of the food chain.

Thousands more animals will 
be destroyed and their remains 
incinerated as the program 
pthers speed next week.

The government-ordered cull 
is aimed at restoring consumer 
confidence in British beef and 
encouraging the European Union 
to 6ft an international export ban 

: imposed ui March after reports of 
«a possible but unproven link 
• between bovine spongiform en- 
> cephaJopathy, or BSE, and an 

incurable human brain disorder, 
Creutzfeldt - Jakob disease.

Apiculture Minister Douglas 
Hogg had announced that a 
ICOO-head-a-day cull would be- 
pn earlier this week, but the 
establishment of about 100 col
lection and killing centers and 
other arrangements delayed the 
surt of a process that will likely

AMaaUdPreM

Stuart Shaw feeds his cattle herd on his farm in central England, 
last years.

Under the program, according 
to representatives of the Na
tional Farmers Union, farmers 
will decide—as they do now— 
when to send their cattle to 
market But older animals will be 
destroyed and rendered to avoid 
any chance of human consump
tion.

With the European Union 
paying 70% of the cull costs, 
farmers have been told to expect 
about $1.50 per pound live 
weight for their animals.

The cull will eliminate mostly 
dairy cattle, which can be pro
ductive for many years and 
which have been hardest hit by 
BSE..

Earliest targets, though, will 
be older beef cattle.

Since the crisis began six 
weeks ago. farmers have 
been feeding those herds with

out any prospect of selling them 
for meat.

In all. as many as 750.000 of 
the animals slaughtered in Brit
ain in the coming year will be 
destroyed without any use of 
meat or byproducts.

Britain claims that the export 
ban is disproportionate and un-

just
The $6-billion-a-year indus

try is still reeling from the crisis, 
but British consumers are al
ready returning to beef. Con
sumption has rebounded to 
about 85% of its pre-crisis level, 
according to the Meat and Live
stock Commission, and British 
beef is beginning to reappear at 
supermarkets and restaurants.

BSE has killed about 160.000 
British cows in the past decade.

It is believed to have been 
introduced to British herds in 
high-protein feeds containing 
the ground remains of infected 
sheep.

That practice is now banned. 
Older animals are at the greatest 
risk from BSE because the dis
ease has a long incubation pe
riod.

In addition to a cull supported 
by farmers, the British govern
ment is also proposing the en
forced slaughter of 42,000 ani
mals in herds where BSE has 
been most prevalent European 
agriculture officials, though, told 
Hogg in Luxembourg this week 
that they want a more sweeping 
cull before deciding whether to 
relax the ban.

i
i
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Why is

Many food industries these days are interested to certify their 

food products. Some of the major problems they face are: Zabiha 

(Halal) meat, ingredients, preservatives, the gelatineous covering of 

the capsules for vitamins, medicinal and pharmaceutical products. 

Since Muslims in their home-lands are importing these products from 

non-Muslim countries, it became imperative to supervise the industries 

and to certify their products.

In th following section, the Islamic Food and Nutrition Council 

of America (IFANCA) has written a statement about this subject. It 

is felt that it is a good idea to include it here:

Recent advances in food science and technology have made it 

very imperative that foods manufactured for Muslims should be 

closely monitored so that they meet the requirements as stipulated in 

the Islamic Laws.

The Muslim consumer worldwide is becoming more aware and 

conscious of the need for halal foods and this has put tremendous 

pressure on manufacturers and producers to comply with these 

requirements.

Universally, many different Muslim countries still import

Ljfication issued by Islamic organizations approved by the 

Lofting countries.

; Constant information needs to be carried out to make more 

0nufacturers comply with the Islamic requirements in totality.

ptice of slaughtering animals for Muslim consumption needs to be 

'ictly supervised, because many large companies mislabel 

jjininercial meat as halal or slaughtered according to Islamic Law.

Needless to say, proper supervision will help weed out the 

scrupulous manufacturer / producer who is in for a quick profit. 

Jepoint that has to be emphatically made is that if the manufacturer 

ants to continue selling genuine halal food, he has to be sensitive to 

^aspirations of the Muslim Ummah and establish close rapport with 

xvarious Islamic Organizations. The cost of halal supervision is not 

ay expensive and certainly affordable.

In reality, the producers and exporters are going to realize 

ue profits due to an increase in their sales.

Most importantly, producing the meat products under the 

apervision of reputable halal certifying organization will certainly 

inate the type of problems we see in the products imported to 

faslim countries; such as pork mixed into beef, gelatin in candies,

substantial amounts of foodstuffs and meat from Western countries.

With the growing trend towards authentic halal foods, the importing 

countries make it a requisite that foods imported carry halal
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A very shocking news was reported in the Arabic newspaper 

of Al-Muslimoon, published in Riyadh, Saudi Arabia. In the issue of 

(486) 10th year, Friday 16 Zul Hijjah 1414, corresponding May 27, 

1994. The title of the news article is:

Pork Slaughtered According to Islamic Law!!

Due to the importance of this subject, we are including the 

translation of that article in English, keeping the caption of the article 

as seen in that newspapaer of Al-Muslimoon.

Therefore, certification and regular supervision by qualified 

Muslims are essential to safeguard any wrong-doing anywhere in the 

world.

Abu Dhabi. According to local sources, several foreign companies 

are exporting meat labelled beef to Muslim countries, which in reality 

contains pork, stating that it has been slaughtered according to the 

Islamic Law.

By doing so, they are trying to break the prohibitions imposed 

by Islam on this kind of meat and are trying to make the Muslims 

become used to it without their knowledge or awareness.

Sources at the General Secretariat of the Municipalities of the 

United Arab Emirates said “This year they banned seven types of 

canned meat and dessert products due to pork meat and its by

products in their ingredient statements. Many of the items they

^ioved from the markets are very popular among Muslim consumers 

,tfab and Islamic markets, and these were basic meals in the schools 

to ease of preparation.

It is not clear as to when these companies might have started 

0g certain quantities of pork and lard into their products, 

wording to the sources who related this to Al-Muslimoon. 

wording to the same sources the Municipalities have recently started 

jecking very strictly for detection in such canned meat products.

Same sources said that some of the Municipalities have started 

vy strict survey of canned meat after it was discovered accidentally 

at a small shipment of luncheon meat made by a well-known Dutch 

mpany “Zwan” had contradictory label statements on the cans.

On one side of the can, under the ingredients, the company put 

like English language “contains pork”, on the other side of the can 

rad in Arabic, “Slaughtered according to Islamic Law”.

One of the consumers noticed this discrepency in the city of 

Riand brought it to the municipality’s attention.

A food inspector at Sharjah’s municipality examined several 

mples from many products of the kind mentioned above, and found 

unto contain pork. As a result, the company representatives were 

•unioned. The company representatives concurred that the test 

were indeed correct and confessed that there was a small 

M of pork and lard in those products. The representatives also 

the company produces beef and pork products on the same



line. The said products were made on the equipment used for pork, 

without thorough and proper cleaning before making beef products 

for export to the Muslim countries.

The company announced to the press that it is willing to 

withdraw the implicated products from the market in an effort to

create counter pressure on the media and the Emirates. A company 

official in the capital of Holland declared that the company will lose 

2.5 million dollars if the UAE government decided that the 

contaminated shipments must be destroyed. He also said that the 

company wishes to send those products to some other markets which 

fitted to the Secretariat of the Municipalities, which decided to 

-the products of the companies mentioned above and prohibit them

KI•carry their products in all markets there.

It was also discovered by the Municipalities during the tests

the candies for children where gelatin was used, was another 

get area by the food producing companies, especially those 

Janies who were aware of the restrictions. They intentionally and 

piously incorporated pork and pork by-products into good food 

jinake their use widespread in Islamic countries.

The General Secretariat of the Municipalities recently

do not have such restrictions for pork.

On the other hand, General Secretariat of UAE municipalities

wed that gelatin - containing desserts of American name brand

brand Rica, and German brand Coast contain a

had declared that they will ban the jgh percentage of pork by-products.

order the removal of the same from the market. A statement issued by the General Secretariat assured that

It will request the Municipality of Shaijah to have the product 

destroyed and ban the import of any further shipments from Zavan 

Company.

A reliable source from the General Secretariat mentioned that 

Shaijah municipality has already started testing, on its own, different 

canned meat samples, produced by several companies. There are a 

myriad of commonly used products in the local market. It has been 

discovered by Shaijah Municipality that the Emory brand luncheon 

meat products, produced in Holland and Heinz and Castion brands 

have pork in the ingredient statements. The findings had been 

my necessary legal action will be taken against the above companies 

adimport and entry of their products will be banned.



I.
Many consumers are propounded with too many information

about foods, liquids, vitamins, minerals, food supplements, food

enrichments, food preservatives, catalysts, enzymes, microbial

fermentation, weight control using different methods of dieting, and

so on and so forth.

In this section, the author wishes to reflect few ideas about 

food supplementation. To be more specific: Milk enrichment with 

vitamin A & D will be discussed. Both of these vitamins are among 

the series of vitamins which are considered to be Fat-Soluble vitamins. 

They are vitamin A, D, E, and K. The Water-Soluble vitamins are the 

B - Complex vitamins and vitamin C. The B - Complex vitamin is 

categorized as Bi, B2, Niacin, B6, B12, Follic Acid, Pantothenic Acid, 

Biotin, and Vitamin C. Please see the Table of these vitamins as well 

as their material sources and their role in the body.

As far as vitamin A is concerned, its natural source is Fish 

Liver Oil. Please see Merk Index on pp. 1434 and the book of Family 

Guide to Natural Medicine on pps. 278 & 279. As far as vitamin Th 

is concerned, its natural source also comes from Fish Liver Oil. 

sound mind is going to get those vitamins from beef, lamb, or 

The most available and the most inexpensive is fish liver oil.

For research purposes, scientists try to compare and contrast 

(possible sources to find out the potency of each element, as well as 

(each molecule or compound. Scientists by nature have to try all 

sjible means even if the materials are the most expensive; 

tEiwise, they are not scientists.

In every industry of food, medicine, pharmacy, and other 

jporations, they have a Department called Research and 

belopment (R&D). These scientists in such departments spend 

js,months, and years doing their own research to find out the most 

able, the most inexpensive, and the most available. As such they 

ilthe best. It is only then that they will develop it for use at the 

Kt profitable basis to their own company. Even before bringing it 

1 public, they have to take the approval of the Food and Drug 

jncy (FDA) of USA; and sometimes the approval of US 

apartment of Agriculture (USDA).

There are some individuals who are bookish, while others are 

^scientists. There is a group of individuals who might be scientists

Please see Merk Index, page 1436.

From an industrial and commercial point of view, any

tin other fields of speciality.

One might find a group of business people who are after

corporation is to choose the most available in the local market as well toey. They recruite someone with an academic title to write for

as the most inexpensive; otherwise, it will not survive anywhere in the 

world. When vitamin A and D are available in fish liver oil, no one

suite their needs. The final result is confusion and distortion 

formation.
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Our recommendation to the consumer is not to rush and 

believe everything you hear or read. Take time! Ask the Alims, and 

ask more than one scientist. Go to Muslim scientists who love Allah 

(swt) and His Messenger (pbuh). Don’t take it for grant it from any 

business man. Most of the business people are after profits. We don’t 

blame them and we don’t condemn anyone. However, we are for the 

consumers, and we are to protect the rights of these innocent buyers 

so that they will not be confused by the advertisments of the business 

people.

We pray to Allah (swt) to guide all of us to the right path, and 

to grant us wisdom so that we write the truth, and we speak only the 

truth. Ameen!

family Values 
in Islam

by 
Ahmad H. Sakr, Ph. D.
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9818 Vitamin A
USE; For blood volume deierminations.

9818. Vitamin A. Rtttnol; 3.7-dimethyl-9-(2.6.6-tn- 
methyl-l-cyciohexen-l-yi)-2.4.6.8-nonaietraen-!-oi; anti* 
infective numm; lard-factor antixerophthalmic vitamin; 
axerophthol; btosteroi: oleovitamin A; opbthalamin (obso
lete); vitamin A,; vitamin A alcohol; Aeon; Alajun; Agiolan; 
Alphaiin; Anatola; Aorai: Apexol; Apostavic: Atav: Anbon; 
Anta; Antol; Axcrol; “DohyfraT* A; Epitelioi; Nio-A-Lct; 
Prepalin; Testa vol: Va/lol: Vi-Alpha; Vitpex; Vogan; Vo* 
tan.Nyi- mol wt 286.44. C 83 W m SAT. CL

p.39%J Occurs in the animal onanism (not in plants): caro-l 
tenoidi are convened into vitamin A by the liver. Extracted I 

[from fish liver oib where it occurs mostly in esterified forrnJ 
Structure: Karrer er ol. netv. uum. Acta 14, 10^6. 1431: 

Karrer. Mort. ibid. 16. 625 (1933): Halbron « aL. Biochem. 
J. 26. 1178. 1194(1932). Stereochemistry: see L. Zee hmm s- 

ter. Chem. Jie*. 34, 267 (1944). Identity of lard-factor and 
ntamia A; Ames. Hams. Science 120, 391 (1954). Total 

synthesis of vitamin A from 4-ionone and a propargyl hal
ide: Eiter, Truschett. U3. pat. 3.060.229 (1962 to Bayer); by 
conversion of vitamin A aldehyde: Wendler er aL. J. Am. 
Chem. Soc 72, 234 (1950); Klan. Kapp. U.S. pat. 2.972.634 
(1961 to Nopco): by reduction of reunal. T. Mukaiya
ma. A Ishida. Chem. Letters 1975. 1201. Stereospecific 
synthesis of all (El-form: P S. Manchand er aL. Helv. Chtm. 
Acta 59. 567 (1976); A. Fischli er aL. ibid. 397; G. Cardillo et 
al. J. Chem. Soc. Perkin Trans. 11979. 1729. Comprehen
sive monograph of the chemistry, physics, physiology of 

vitamin A and its provitamins: W. H. Sebrdl. R. S. Hams. 
Tht Vitamins. VoL I (Academic Press. New York. 2nd ed.. 

1967) 570 pp. See also: Neovitamin A.

Yellow prisms from propylene oxide or petr ether. Solvat
ed crystals from more polar solvents, such as methanol or 
ethyl formate, mp 62-64*. Distills at 120-125” at 5 X 10~3 
mm pressure. 1.6410 (calculated from refractive indexes 
of 20-70% solns in mineral oil), uv max: 324-325 nm (E|^ 
1835); Baxter. Robeson. J. Am. Chem. Soc 64, 2407 (194X). 
Practically insol in water or glycerol; sol in abs alcohol, 
methanol, chloroform, ether, fats and oils. Ultraviolet light 
inactivates vitamin A and its solns which exhibit a charac- 
tenstic green fluorescence. The free alcohol is sensitive to 
nr-ondauon. but oil solns of it are quite stable. Esters of 
vitamin A arc more stable to oxidation.

Acetate. pale yellow prismatic crystals from
methanol, mp 57*58*. uv max (ethanol): 326 nm ( El^ 
1550). Biopotency 1904 x 1(P l.U./g.

Piinutate. CMHM0r Arovix, is the ester preponderant in 
fish liver oil*. Amorphous or cryst. mp 28*29*. uv max: 
325*328 nm (EJ* 975). Biopotency 1.817 x 10* l.U./g.

Note The L'.xP. unit of vitamin A is equal to 0.30 micro
gram of vitamin A equivalent to 0.344 microgram of vitamin 
A sedate. Observed biopotency 3.33 X 10* I.U./g.

TMEXap CaT: Annxerophthalmic vitamin.
THUaP CaT (vet): Nutritional factor.

9819. Vitamin A?. j.J-Didehydrorninol; retinol?; dehy
dro retinol. CyHgO; mol wt 284.42. C 84.45%. H 9.92%. O 
5.63%. Combins with opsin to form the visual pigment, 
porphyropsm. in fresh-water fish. A mixture of stereo- 
isomers. Isoln from pike liver oils: Shantz. Science 108. 417 
(19<8). See also Shantz. Brinkman. J. BioL Chem. 183. 467 
(1950); Farrar et aL. J. Chem. Soc 1952, 503. Synthesis and 
characteristics of stereoisomers: Schwieter. Chimia 14. 362 
(I960); Heh. Chim. Acta <5, 517, 528. 541. 5*8 (1962).
Aeview The Vitamins, vol. 1. W. H. Sebrell. R. S. Harris. 
Eds. (Academic Press. New York. 2nd ed.. 1967) passim.

Pitt 1434 Consult the crus index before using this section.
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9830. Vitamin D3. 9,I0-Secoc/roZesta-5,7,I0(I9)-n*un.3.  
oL activated 7-dehydrocholesterol; oleovitamin D3; cholecal- 
ciferol; cojecalciferol; CC; Duphafral D3 1000; Delsterol; 
Deparal; Ebivit; Micro-Dee; Neo Dohyfral D3; Provitina; 
Rieke ton; Trivitan; D3-Vicotrat; Vi-De-3-hydrosol; Vigan- 
tol; Vigorsan. mol wt 384.62. C 84.31%, H
11.53%, O 4.16%. The vitamin that mediates intestinal cal*  
cium absorption, bone calcium metabolism and probably, 
muscle activity. It usually acts as a hormone precursor as it 
requires two stages of metabolism, first to 25-hydroxychole- 
calciferol, q.v., and then to 10,25-dihvdroxycholecalciferol,

., before reaching actual hormonal form^ Occurs in and is^ 
ethods of sepn include chro

matography, molecular distillation, esterification and frac
tionation of the esters. Prepd by irradiation of its provita
min 7-dehydrocholesterol, q.v.: Windaus et aL, Z. Physiol. 
Chem. 241J 100 (1936); Windaus et aL, Ann. 533, 118 (1938); 
Akhtar, Gibbons, Tetrahedron Letters 1965, 509. Direct 
total synthesis: B. Lythgoe et aL, Tetrahedron Letters 1971, 
3685. Laser photochemical production: V. Malatesta et aL, 
J. Am. Chem. Soc. 103, 6781 (1981). General review: Inhof- 
fen, Angew. Chem. 72, 875-881 (1960). Review of metabo
lism: Haussler, Rasmussen, J. BioL Chem. 247, 2328-2335 
(1972); Nature 245, 180-182 (1973).

• •

h3c

I Fine needles from dilute acetone, mp 84-85*.  [aJo +84.8*  
I (c = 1.6 in acetone); [a]ff 4-51.9*  (c = 1.6 in chloroform). 
I uv max (alcohol or hexane): 264.5 nm. (EJS 450-490): 
I Huber et aL, J. Am. Chem. Soc. 67, 609 (1945). Not precipi

tated by digitonin (diff from 7-dehydrocholesterol). Practi- 
' cally insol in water; sol in the usual organic solvents: slightly 

sol in vegetable oils. Oxidized and inactivated by moist air 
within a few days. Deterioration of pure cryst vitamin D3 is 
negligible after storage of 1 year in amber evacuated ampuls 
at refrigerator temps; vitamin D2 may be kept for 9 months 
under the same conditions. Additional stability information: 
Huber, Barlow, J. BioL Chem. 149, 125 (1942). Generally 
vitamin D3 is considered more stable than vitamin D2.

Note: Vitamin D3 is approx as effective as vitamin D2 in 
the human and in the rat. It is also fully active in chicks. 
Vitamin D2 is only 1-2 percent as potent for the chick as vi
tamin D3. Because of this difference it is important that 
poultry feeds are supplemented with vitamin D3 rather than 
Dy. One unit (U.S.P. or international) is defined as the ac
tivity of 0.025 y of vitamin D3 contained in the U.S.P. vita
min D reference standard.

therap CAT: Antirachitic vitamin.

auble

Q (calaftrol)

(tocopherol)

(thiamin)

Main Role

Needed for maintenance of 
skin, mucous membranes, 
bones, teeth, and hair; vision; 
and reproduction.

Helps body absorb calcium and 
phosphorous; needed for bone 
growth and maintenance.

Helps form red blood cells; 
prevents oxidation damage.

Needed for blood clotting.

Needed for nervous system 
function; helps release energy 
from carbohydrates.

Helps release energy from 
foods.

Needed for nervous and 
digestive system functions; 
helps release energy from foods.

Good Food Sources

Retinol sources: fish liver oils, 
egg yolks, butter, cream. 
Beta-carotene sources: leafy 
green and yellow vegetables.

Vitamin-D fortified milk and 
milk products, margarine, egg 
yolks, fish liver oils, liver.

Vegetable oils, nuts, seeds, 
green leafy vegetables, whole 
grains.

Green leafy vegetables, 
vegetable oils, egg yolks, 
liver.

Whole grains, enriched breads 
and cereals, seeds, nuts, 
legumes, dried yeast, 
potatoes, pork, kidney, liver.

Green leafy vegetables, 
enriched breads and cereals, 
fish, poultry, milk and milk 
products, liver, meat.

Enriched bread and cereals, 
poultry, fish, legumes, liver, 
meat.
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Main Role Good Food Sources Water Soluble

Needed for metabolism; helps 
form red blood cells.

Dried yeast, whole grains, fish, 
legumes, bananas, nuts, 
potatoes. (pyridoxine)

6

Helps form red blood cells; 
contributes to neural function.

Liver, meats, seafood, eggs, 
milk and milk products. 1^ (cobalamin)

^12 *3

Helps form red blood cells and 
genetic material.

Leafy green vegetables, fruit, 
whole grains, legumes. polic acid

Helps metabolize nutrients. Whole grains, legumes, green 
leafy vegetables, milk, egg 
yolks, liver, kidney.

Pantothenic acid

Involved in metabolism of fatty 
acids; helps release energy 
from carbohydrates and amino 
acids.

Cauliflower, liver, egg yolk, 
legumes, nuts. p Iotin

Promotes formation, growth, 
and maintenance of bones 
and teeth; repair of tissues; 
resistance to infection.

Citrus fruits, tomatoes, 
potatoes, cabbage, green 
peppers.

(ascorbic acid)

OSTEOPOROSIS

stimula 
caldun 
reabsoi

• •

ites 
m
Jtion

v'tamin D metabolism
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J. USDA & Muslim Foods

Some communications took place between the United State 

Department of Agriculture (USDA), Food and Consumer Service, 

Mid-Atlantic Region and the author of this book. Official personnel 

in USDA were concerned about meals and menus for Muslim children 

and families as well. They made a survey using different Muslim 

books and by communicating with different Muslim scholars. They 

came with a piece of document which is very helpful to Muslims and 

non-Muslims as well. Such a document is also helpful to public 

school systems in preparing menus that are devoid of pork and its bi

products. Moreover, the document spelled out the ideas of Halal 

(Zabiha), Haram, Makrooh, and Mashbooh as well. The practice of 

fasting is also included. A partial list of Halal, Haram ingredients is 

also included.

An official document such as this, coming from USDA is veiy 

important to all in the long run. Because of its significance, part of it 

is included in this section.

USDA■■■■■
United States Department of Agriculture 

Food and Consumer Service 
Mid-Atlantic Region 

Mercer Corporate Park 
300 Corporate Boulevard 

Robbinsville, N.J. 08691-1598

_ _ _ _ _ _ _ FEB 2 9 1996
Oaw: 

Child Day Care Center Memo #11-96 

Family Day Care Memo # 14-96

Meal Pattern Guidance: Special Variations to 

---------- — Meet Ethnic and/or Religious Needs: Muslim 

Dietary Guidelines

Virginia Day Care Center Administrators 

Virginia Family Day Home Sponsoring 

Organizations

We increasingly receive requests for information regarding 

Adult Care Food Program (CACFP) meal pattern guidance 

^ess ethnic and/or religious needs of children in day care.

Section 226.20 (I) of the CACFP regulations stipulates that 

may approve variations in the food components of a meal 

tee is evidence that such variations are nutritionally sound
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where there is evidence that such variations are nutritionally sound 

and are necessary to meet ethnic, religious, economic, or physical 

needs. For example, FCS Instruction 783-13 addresses variations in 

meal requirements for Jewish schools and institutions, and FCS 

Instruction 783-14 addresses variations in meal requirements for 

Seventh-Day Adventist schools and institutions.

It is important to note that the program regulations do not 

require that variations be made for religious or ethnic reasons, 

however, many of you have expressed the desire to do so whenever 

it is practical and reasonable.

This guidance has been written for those centers or homes 

with a number of Muslim families and who wish to provide meals for 

those Muslim children who may have some dietary restrictions.

We also have prepared a more detailed guidance packet if you 

are interested in exploring this topic in greater depth. It contains 

specific restrictions, background about the relation between diet and 

faith, and suggested further readings. We will be happy to provide 

this document to you upon request: please contact Doris Lewis of 

this office at (609) 259-5072.

This overview, however, should meet the needs of most 

persons interested in adjusting menus to meet the dietary needs of the 

majority of Muslim families in the United States.

It is most important of all to recognize that each child and the 

members of its family are unique individuals. Within any group there

102

! wide variety of values, practices and beliefs. There is as much 

^sity within any group as between groups. Persons of the Muslim 

^come from many different countries; each with its own rich food 

jure. Certain restrictions may be extremely important to the 

ijies in your community while other practices will not be issues for 

jrfamilies at all.

Your best resource is the child’s family for clarification of the 

al pattern adjustments needed to respect their particular beliefs and 

jiaiy restrictions. With the cooperation of your families, you can 

-.elop a food service plan that meets all of your families needs and 

practical for the people who prepare your meals.

It is the responsibility of the Muslim family to identify food 

motions for you. If you decide that you will adjust your menus to 

tetthe dietary needs of the Muslim families in your community, we 

courage you to use the attached general survey. Remind families 

tthe survey only covers dietary prohibitions not individual food 

tferences or medical considerations for the child. CACFP policy 

larding procedures for obtaining medical exemptions remains 

font. Please contact us if you need further guidance on medical 

options.

The completion of this form by the involved families will give 

an idea of the types of adjustments that your center will wish to 

F*  You can then make a decision whether such changes are 

B for your program based upon your general and food
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_ . While some religious families must eat meat which is
preparation facilities, staffing levels, finances or other circumstances.

Jitered following specific religious procedures, the majority do 
If you decide that your center does not have the ability or resources

require such accommodation. If, however, your families indicate 
to make such changes, you can then discuss possible options and

, . 4 this is an issue for them on the survey, you will want to ask
alternatives which are acceptable for the families. I

Please note that the majority of foods are considered to be 

Halal or lawful foods. There are a few foods considered to be Haram 

or unlawful. The majority of unlawful foods actually are not eaten by 

most people in the United States and would not appear on a menu 

because these are foods that simply would not be eaten by children.

The following foods are among those prohibited by different 

Muslim families. These foods are pork and its bi-products, alcohol, 

meat of already dead animals, animals slaughtered in a name other 

than that of Allah (swt), products made with blood, intoxicating 

substances such as tobacco and caffeine based products such as 

coffee, tea, or sodas. *

Fish are considered lawful. However, there is a difference of 

opinion among respected authorities regarding consumption of 

shellfish. If you wish to serve shellfish on your menu, we urge you to 

consult your family advisors as to their particular beliefs. Usually, 

however, shellfish are not served in child nutrition programs due to 

their high cost, low acceptability and because of the potential for food 

intolerance of some children.

pelves the following: Can you obtain this meat, is it within cost 

deration? Ifyou do not choose to or are unable to purchase this 

what other choices can you offer families to meet the meat/meat 

flnate component of the meat pattern? Can your program 

fctically make this accommodation, the answer will vary.

Obviously, of food which is prepared for children, only the use 

pork and pork bi-products would be issues which might be 

rally raised when you are preparing menus of meals to be served 

ttlren. Since other groups of children, often can not eat pork for 

igious reasons, programs where this is an issue have already 

;eloped menu accommodations or offer alternatives.

Ifyou have any questions or comments about this information 

•may call our NET Coordinator Michele Bouchard. She may be 

tied at (609) 259-5053.

•HARD MALLAM, Section Chief 

Ware and Summer Nutrition Programs

♦ For health reasons. [ED]
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CHECKLIST

Determine what are the religious beliefs of the families in your 

program ask the following:

What, if any foods are you and your children prohibited from 

eating based upon your religious beliefs?

If prohibited foods are on the menu, what other choices are 

acceptable to you?

USDA
United States Department of Agriculture 

Food and Consumer Service 
Mid-Atlantic Region 

Mercer Corporate Park 
300 Corporate Boulevard 

Robbinsville, N.J. 08691-1598

Are there any food preparation techniques which are 

prohibited based upon your religious beliefs?

If your child has food restriction based upon religious beliefs 

will you be willing to serve in an advisory capacity in menu 

planning for our program?

keting the Nutritional 
Ms of Various Groups of 
lildren:

wiic Dietary Laws and Practices:
Since we wish to accommodate the religious food based restrictions 

of our children to the best of our ability, please indicate your name, 

address and children names if you have indicated restrictions for your 

children. In this way, we are aware and can be responsive to your 

child’s needs.
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L Meeting the Nutritional Needs of Various Groups of Children: 

Islamic Dietary Laws and Practices:

It is most important of all to recognize that each child and the 

members of its family are unique individuals. Within any group there 

is a wide variety of values, practices and beliefs. There is as much 

diversity within any group as between groups. Persons of the Muslim 

faith come from many different countries; each with its own rich food 

culture. Common sense tells us that any guide can only be that, a 

guide. The information presented in this fact sheet serves as a 

reference point for planning meals which respect the tenets of a child’s 

faith, provide healthful meals which meet meal pattern requirements,

and which taste good to the child.

Since current literature indicates that some differences of 

interpretation of dietary laws exist among recognized and respected 

religious authorities, your best resource is the child’s family for 

clarification of the meal pattern adjustments needed to respect their 

particular beliefs and dietary restrictions.

Meal planning for a child or group of children who follow 

Islamic dietary laws and practices need not be a difficult task. It 

involves an awareness of food restrictions and the religious philosophy 

upon which practices are based. Certain practices will be extremely 

important to the families in your community, other practices will not 

be issues for your families.

Information in this fact sheet has been abstracted from the

lowing publications. Both books are highly recommended for 

0ons wishing to read further information:

^nic Dietary Laws and Practices written by Mohammad Mazhar 

>saini, M S. and Ahmad Hussein Sakr, Ph.D. 1984. Islamic Food 

(Nutrition Council of America: Chicago, Illinois, pp 165.

This book logically presents detailed information about Islamic 

day laws in terms understandable to the lay person. An excellent

source for those wishing to learn more information. This book also

ntains sample recipes and extensive resource lists.

Muslim Guide to Food Ingredients written by Ahmad Hussein 

ib, PhD. 1993. Foundation for Islamic Knowledge: Lombard, 

ioois. pp 195.

This book is a comprehensive research resource providing 

Sailed information about the majority of ingredients in the various 

«ls and food products available in the market. The guide describes 

b composition of foods, specifies the plant or animal origin of the 

Mand provides processing information where relevant. Foods are 

Rifled in the Halal, Makrooh, Mashbooh or Haram categories. The 

provides clear explanations regarding the reasons for 

Wication. Classifications are based upon religious, scientific and 

’•hh perspectives. An outstanding tool for those preparing meals 

consider Islamic dietary laws.
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1 K.

By Jacqueline Newman. Second Edition. 1993. Garland Publishing. 

New York, New York, pp 240.

In June 1995, there was a dispute between the inmates in the

U of Connecticut against the state officials. The Muslim inmates

Ms. Newman’s book represents a brief nutritional overview of je Fen food where the menus contain pork and/or pork bl

each of the Muslim countries. She provides bibliographies of specific The inmates requested the officials to have Muslim foods, 

research for each geographical area. Ms. Newman also discusses jems the state representatives found certain excuses not to supply

foods which might be familiar to families in each culture. The book an with Halal foods. Accordingly, the inmates took their case to

includes a bibliography of recommended cookbooks. icourt.

The state of Connecticut recruited experts in the field of 

total, food services, medical doctor, and Christian reverents and 

tie Imams who are employed by the state as chaplains.

The inmates requested the local Islamic Center to support their 

Hands. The name of the author of this book was recommended, 

k inmates were thrilled. The author was drafted to defend the 

Hands of the Muslim inmates. The qualification of the author was 

ruitinized. The state of Connecticut finally agreed. Instead of 

iig the author to go to the court to testify, the District Attoumey 

(the state made a deposition for two and a half hours, trying to 

hfy the information. He realized that the author should not come 

Mo the court. Finally, he had agreed to allow the Muslim inmates 

•receive Halal (Muslim) foods. The following is the summary of the 

Aments presented by the lawyer of the inmates:
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1. Plaintiffs are adherents of the Islamic religion and, as 

such, are bound by the sacred laws and traditions of Islam. Orthodox 

Muslims believe the law, as revealed in the Qur’an, to be the 

command of Allah (swt), the word of God, and provides the guidelines 

by which they conduct their lives. All actions which conform to the 

laws of Islam are considered to be Halal, or lawful. Those actions in 

contradiction to the teachings of the Qur’an are considered Haram, or 

unlawful.

2. Islamic law requires that meat be slaughtered and 

prepared in ritual fashion. As faithful Muslim adherents, each plaintiff 

is required by Islamic law to eat only meat prepared in accordance 

with religious law. Such meat is known as “Halal”.

3. In accordance with the prescribed teachings of the 

Qur’an, in order for an animal to be Halal, the following conditions 

must be adhered to:

a. The person who slaughters the meat must be a 

Muslim.

b. The animal, while being slaughtered, should 

face Qiblah.

c. The name of Allah (swt) must be uttered at the 

time of slaughtering.

d. The throat of the animal must be cut with a 

.^instrument made of iron in a way that the jugular artery, jugular 

1 esophagus canal and trachea are cut simultaneously.

4. Processed meat prepared in accordance with the 

dates and teachings of the Qur’an are readily available through local 

jnmercial stores such as can be found in Bridgeport, Connecticut.

5. Islamic law requires that faithful Muslims abstain from 

jog or having any contact with pork, products derived from pork, 

ods seasoned with pork or its derivatives, and any other food items 

iving come into contact with pork or pork bi-products.

6. Faithful Muslims can only use utensils which have 

jver been used in the cooking, serving and consuming or pork or 

ik bi-products, or non-Halal meat products - unless the utensils 

re been purified as prescribed by Islamic law.

7. The Department of Corrections issues menus of the 

mmon fare food program which occasionally identifies those pork 

ems included in the menu items but fails to identify food prepared 

ompork derivatives, such as certain gelatins and meat based fats.

8. Other religious groups are allowed to have their 

spective dietary requirements accommodated so they may observe 

for religious practices while maintaining a nutritionally - balanced

that conforms to their respective religious laws and beliefs. For 

^ple, adherents of the Jewish faith are, on occasion, permitted to 

^specially prepared Kosher meat meals.

9. Plaintiffs have made repeated requests for similar 
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dietary allowances, or even the same, but have been consistently 

denied the same consideration and allowances accorded inmates of 

other faiths.

10. The defendants have denied the plaintiffs constitutional 

rights by failing to provide a nutritionally - balanced, prison provided 

diet which conforms to the requirements of Islamic law and meats 

acceptable health and medical guidelines.

11. The defendants failure to provide plaintiffs with Halal 

meat, to safeguard adequately against the pork contamination of other 

foods, to adequately and consistently identify pork and pork bi

products on the menus, forces the plaintiffs to eat a diet which lacks 

the daily nutrients and proteins required for proper nourishment.

12. Defendants failure to provide a “religiously adequate 

diet” severely curtails plaintiffs mealtime options. Plaintiffs complain 

that in adhering to their religious dietary restrictions they must eat 

repetitive meals of cereal, bread, peanut butter and vegetables.

jdemic American Encyclopedia. 1980. Arette Publication Co., 
g Princeton, NJ.

Abdullah Yusuf. 1975. The Holy Qur’an. Text, Translation and 

mmentary. The MSA of U.S. and Canada, Indianapolis, IN.

uier, W.W. 1965. Today’s Health Guide. American Medical 

jsociation.

tnowicz, R.J. 1977.

fclS, Grosset and Dunlap Co., N.Y.

&
I

Iilriston’s Gould Medical Dictionary. 1979. A modern 
mprehensivedictionary in medicine, McGraw-Hill Book Co., N.Y.
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icklin,M. 1976. The Practical Encyclopedia of Natural 

•Me Press, Inc., Emmans, PA.

’10n’B T 1976. Human Nutrition, 3rd. ed., McGraw-Hill
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Islam emphaxized the important of knowledge to all mankind. 

1 is only through true knowledge that one can appreciate the Creator 

if the Universe namely Allah (swt). Muslims are ordained to seek 

mowledge from cradle to grave and as far as a person can to obtain 

I

In as much as seeking knowledge is a must on every Muslim, 

iessemination of knowledge is also incumbent on Muslims to the 

members of the society. The mehtods of disseminating the 

formation should be lawful, as well as the truth is to be released to 

weryone. Hiding or keeping the true knowledge away from those 

uho seek it, is considered a sin.

The best investment for every human being is through: 

perpetual charity (Sadaqa Jariya), useful knowledge that people shall 

Wfit or, and a loving child who shall make special prayers for 

Wfa parents.

'XCKUTY

The Foundation has been established and registered with the



Secretary of the State of Illinoise since Janaury 8, 1987 as a non

profit, charitable, educational, religious and/or scientific society within 

th meaning of section 501 (c) (3) of the Internal Revenue Code.

The Foundation has a tax-exempt status with the IRS, and 

donations are considered tax-deductible.

/^ivnTES ■Wi, LIB fl1 * * * *1II W -

To promote Islamic Knowledge through education.

To create a better understanding of Islam among Muslims and 

non-Muslims throuygh education and communication.

To publish books and other literature about Islam and its 

teachings.

To desseminate Islamic Knowledge and education through, 

TV, Radio, Video, Audio and other means of mass 

communications.

To establish ecumenical among the religious people of 

America so that a better understanding will be created.

The activities of the FOUNDATION shall include, but not be
0ted to the following:

Publishing literature pertaining to Islam.

Producing audio cassettes and audio-visual tapes on certain 

topics of Islam.

FINANCES
The finances of the FOUNDATION are maily from donations 

and contributions in the form of cash, assets and wills.

ENUMERENT OF INCOME 

Giving lectures related to Islam as a religion, culture and 

civilization.

Cooperation with other societies, foundations and 

organizations whose aims and objectives are similar to the 

FOUNDATION.

The purposes of the FOUNDATION are summarized as

follows: (NOWLEDGE IN THE QUR’AN

1.

2.

3.

4.

5.

I

The word knowledge (‘ILM) is mentioned in the Qur’ an more 

to 700 times in 87 different forms. Some of the pertinent Ay at are 

sted below.

The first Ayat revealed to Prophet Muhammad (pbuh) at Cave 

Hira’ are in Surah Al-Alaq (The Clot) (96:1-5). They are 

related to knowledge of embroyology through scientific 

investigation.

Allah honors all those who knowledge. These people cannot 

be compared with the ignorant onees. See Surah Al-Zumar 

(The Troops) [35:28]

Only the knowledgeable people are those who do appreciate1



Allah’s (swt) creations. They are the ones who respect Him 

and worship Him with knowledge and humility. Please read 

Surah Fatir (The Creator) [35:28]

4. Knowledge is in the Hands of Allah and it is at His disposal. 

People are to seek the true knowledge from its source namely 

Allah. Read Surah Al-Mulk (The Sovereignty) [67:26].

5. People are to seek knowledge from Allah (swt) and are to ask 

Him to enrich them daily with ‘ILM. Read Surah Taha 

[20:114].

KNOWLEDGE IN THE HADITH
Prophet Muhammad (pbuh) emphasized ‘ILM tremendouly 

and encouraged Muslims to seek knowledge in any part of the world. 

The following is a summary:

1. In one Hadith the Prophet says: “The Knowledgeable people

(‘Ulama) are the inheritors to the Prophets.”

2. In another Hadith He couraged Muslims to seek knowledge, 

saying: “Seeking knowledge is a must on every Muslim.”

3. In another place, He demanded that knowledge is to be sought 

throughout lifetime, saying: “Seek knowledge from cradle to 

grave. ”

4. Knowledge is to be disseminated to all, and the best 

knowledge is that of the Qur’an, saying: “The best amongst 

you are the ones who learn Qur’an and teach it to others.”

Knowledge is to be taught and to be carried on even after 

death. In His Hadith the Prophet said: “When a person dies, 

his deeds are over, except from three things; perpetual charity, 

a usefill knowledge, or a good child who makes supplications 

for him.”

The FOUNDATION will continue, with the help of Almighty 

iod (Allah), to publish more useful literature. With the generous 

tip of the friends, The Foundation will be able to achieve its 
yrposes, Inshaallah.

FASTING 
Regulations and Practices
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BOOKS ABOUT FRIDAY KHUTAB
* 1. Book of Al-Kutab

2. Islamic Orations

* 3. Orations from the Pulpit

♦ 4. Chronicle of Khutab

* 5. Friday Khutab

♦ 6. A Manual of Friday Khutab

♦ 7. Khutab Al-Masjid

9 Honey: A Food and a Medicine

10. Gelatin in Foods

11. Shortening in Foods

12. A Manual on Food Shortenings

13. Pork: Possible Reasons for its Prohibition

14. Food Supplementation

15. World Health Organization for Muslim Nations

16. A Muslim guide to Food Ingredients

17. Natural Therapeutics of Medicine in Islam 

(co-authored)

18. Islamic Dietary Laws & Practices (co-authored)

19. Food and Nutrition Manual (co-authored)

20. A Handbook of Muslim Foods

21. Understanding Halal Foods: Myths and Realities

BOOKS ON HEALTH, FOOD AND NUTRITION:
1. Dietary Regulations & Food Habits of Muslims

2. Overeating and Behavior

3. Islam on Alcohol

4. Alcohol in Beverages, Drugs, Food, & Vitamins

5. Cheese

6. AFTO and FAO

7. Fasting in Islam

8. Food and Overpopulation

GENERAL SUBJECTS:

1. Islamic Fundamentalism (co-authored)

2. Du'a' After Completing the Recitation of

Qur’an

3. Introducing Islam to non-Muslim (co-authored)

4. Prostration - Sujood (new edition)

£ Guidelines of Employment by Muslim

Communities (co-authored)

Farewell Khutbah of the Prophet - Its Universal
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*

*

*

*

*

*

*

*

*

*

7.
8.
9.
10.
11.
12.
13.
14.
15.
16.

Values
Understanding Islam and Muslims

Muslims and non-Muslims: Face to Face

Matrimonial Education in Islam

Life, Death and the Life After

The Golden Book of Islamic Lists

Al-Jinn

Islam and Muslims: Myth or Reality

Islamic Awareness

Death and Dying

Family Values in Islam

The Adolescent Life

Islamic Perspectives

Islamic Understanding

Islam vs. Muslims

The Book of Healing

i Speakers Bureau Guide Book

* These publications are available from :
Foundation for Islamic Knowledge
P.O. Box 665
Lombard, IL 60148
Phone: (708) 495-4817 / Fax: (708) 627-8894

Islamic Shari'ah Text Book

I Health, Hygiene and Nutrition 

*• Halal - Haram Book of Khutab

The Book of Inquiries

I Reflections from the Flying Falcon

Book of Du'a’

The Book of Targheeb

Scientific Reflections in the Qur’an 

Biological Terms in the Qur’an 

Family Counseling Guide Book 

Educational Institutions in Islam 

Writing an Islamic Will 

Qur'an Commentary in Summary 

Prostration (Sujood) - New Edition
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These and other books will not be published unless someone 

like you comes forward and extend a hand of help. You may sponsor 

any of the above books; or any number of copies of a particular book.

Available From the
Ration for Islamic Knowledge

Your help in any capacity is greatly needed even to pay the 

previous debts to the printers. j W

The Foundation is tax-exempted from the IRS and your 

donations are tax-deductible. The employer I.D. number with the 

I.R.S. is 36-352-8916.

For more information, or to send your donation, please contact:

Foundation for Islamic Knowledge

P.O. Box 665, Lombard, IL 60148, USA

Phone: (708) 495-4817 / Fax: (708) 627-8894

ALKHUTAB
Volume I

(BLAMJC RELIGIOUS ADDRESSES)

Ahmad H. Sakr Chronicle of Khutab
Volume IV 7'

AHMAD HUSSflN BAKR

ISLAMIC ORATIONS
Volume II

ahmad hussein sakr



Books Available From the 
Foundation for Islamic Knowledge

LIFE, DEATH
AND THE LIFE AFTER

Ahmad H. Sakr, Ph.D.

PORK

POSSIBLE REASONS

FOR ITS PROHIBITION

by

Ahmad H. Sakr
Professor of Biochemistry and Nutrition

Ahmad H. Sakr, Ph.D.

MATRIMONIAL
EDUCATION IN ISLAM

Islam

Available From the 
ition for Islamic Knowledge

Molg
AW/MDJBNlll

MUSLIMS AND NON-MUSLIMS

FACE TO 33A1

AHMAD H. SAKR phui



Books Available From the
Foundation for Islamic Knowledge

Its Universal Values
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A
Muslim Guide 
to Food 
Ingredients

AHMAD H. SAKR, Ph.D.
Profiler of Nutritional Biochemistry


